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WET SURFACE MAINTENANCE PROBLEMS | 
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No longer is it necessary to dry out surfaces in ~ 
order to get the protection and beauty of paint. 


Damp-Tex Enamel penetrates moisture and sticks 


to the under surface just as though it 


were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 


Does not taint food or cause it to taste. 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
Of any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 
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FUNGUS TEST 

ueated Damp-Tex will re- 
gus, mold or mildew 

surfaces painted with it. 


MOISTURE TEST 
Water soaked bricks painted with 
Damp-Tex and dried in the sun 
prove the film will not blister or 


ous to Damp-Tex Enamel. 
break 





TEELCOTE MANUFACTURING CO. 


ST. LOUIS 3, MISSOURI 


418 GRATIOT AT THERESA 


CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing solutions are not injuri- 


MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


ACID TEST 
Damp-Tex is unaffected 
by lactic and other com- 
mon food acids. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gallons 
of Damp-Tex Enamel and 
Damp-Tex Enamel Under- 
coater and we will ship 
at no risk to you with full 
instructions for satisfac- 
tory results. Damp-Tex, 
pre-treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional cost 
of 10c per gallon. 


STEAM TEST 


Damp-Tex is unaffected 
by live steam common 


to many plants. 





Atri Al MANIMACTURERS OF PAINTS. VARNISHES AND ENAMELS 
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“Wherever you go, 


you'll find Buffalo” 





S() YEARS OF 
OUALITY 
PRODLCTION 


In a fine old Grandfather’s clock, the quality of 
craftsmanship is evident—age may add refinements, 
but the integrity of workmanship and materials, the 
reliability of service, become more apparent through 
the years. So it is in the manufacture of sausage- 
making machinery. 80 years ago, in 1868, an inven- 
tor named John E. Smith built the world’s first power 
meat chopper. 


We take pride in reviewing the accomplishments 
of our zealous founder, for his invention ushered in 
an era of technological advancement for meat pro- 
cessors throughout the world. 


Now, in 1948, the John E. Smith’s Sons Co. pro- 
duce a complete line of cutters, grinders, mixers, 
stuffers and certain miscellaneous machines for the 
meat processing industry. But each piece of equip- 
ment is built with the same quality of workman- 
ship which has always characterized Buffalo Sausage 
Making Machinery. 

And on this, our Eightieth Anniversary, may we 
humbly express our sincere thanks to our legions 
of customers, whose friendship we value so highly, 
for their loyal appreciation of our efforts to main- 
tain the high standards that have become syn- 
onymous with the trade name of Buffalo. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo 3, N. Y. 








Yea 
Ma 


hag 
% tales eel - 
—% Om 


Lt a, 4 id rh: 


yP 


@ Nitrate and nitrite and sodium chloride are inseparable 
in Prague Powder crystals. No danger of their shifting 
and settling to throw your cure out-of-balance. 

















oe a 


Griffith’s exclusive “flash fusing” process does what 
dry-mixing fails to do . . . chemically unites them in 


balanced, fluffy, fast-dissolving curing crystals! And 


-— = 


os 


laboratory control assures you of a uniform cure—from 


the top to the bottom of every Prague Powder drum. 


all 
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Get details without delay by writing today. 
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Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 


tightly to the meat—gives sausage the plump, well-filled, appetizing ap- 
pearance that means a plus in sales-appeal. 


Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


AND COMPANY 


The National Provisioner—June 5, 1948 





Certainly! Heat your buildings, too. 
And you operate your refrigeration 
equipment absolutely free. That’s one 
of the big advantages of maintaining 
heat balance in your plant with the 
help of a Carrier centrifugal. 

You can drive this Carrier centrif- 
ugal compressor with a steam turbine. 
And you don’t have to waste the steam. 
At lower pressure it can heat the water 
for washing animals, heat your plant 


wash animals 


with waste steam? 


and offices, and take care of many 
other money-saving chores. 

As a refrigerating machine, the Car- 
rier centrifugal gives you plenty of 
dependable refrigeration at lowest cost. 
You can use it with your present am- 
monia systems. It takes far less room 
than other types of refrigeration equip- 
ment of equal capacity, cutting both 
installation and maintenance cost. The 
exclusive Carrier shaft seal saves costly 





refrigerant. Lo-Fin tubing cuts weight 
and makes maintenance easier. An 
economizer reduces horsepower. 

Carrier centrifugals are available in 
capacities from 100 to 1200 tons. They 
embody the tested features perfected 
through Carrier’s pioneering research 
and world-wide experience. That’s 
why you can count on them to do 
your job right. Carrier Corporation, 
Syracuse, New York. 


AIR CONDITIONING + REFRIGERATION + INDUSTRIAL HEATING 
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Now You Can Own 
A Frozen Meat Slicer 


for less than ‘500 


Production of 500 Ibs. per minute can be ob- 
tained on this fool-proof, sturdy, and easy to 
operate Frozen Meat Slicer. It is also suitable 
for fish. 


AVAILABLE IN TWO SIZES 


Descriptive circular giving complete details 
on the operation of this successful new Slicer 
and prices will be sent on request. Ask for 
Bulletin NP-22. 


E. G. JAMES CO. 


316 S. LA SALLE STREET 


Harrison 9062, CHICAGO 4, ILL. 
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REQUIRES SMALL FLOOR SPACE 


OPERATES WITH LITTLE 
HORSEPOWER 


ONE MAN TENDS SCALDING AND 
SCRAPING 


INEXPENSIVE SCRAPERS ARE EASY 
TO REPLACE OR SHARPEN 


MINIMUM UP-KEEP AND REPAIRS 


Efficient 
CLEANS LARGEST TO SMALLEST 
HOGS WITH EQUAL EFFICIENCY 


STURDY AND COMPACT 
WN oc) 3 leltic) mgem ar .\, 2) 8 ae) g 
TO 70 HOGS PER HOUR. 


ANCO Hog Dehairers now operating in hundreds of } 
progressive hog slaughtering plants employ our 

exclusive methods of scraping and polishing, while ANCO ENGINEERING “KNOW-HOW” 
removing all hair, dirt and scurf from the hogs .. . dd 
The small amount of maintenance expense and 


well as the 
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The International Truck 
Point Rating System Establishes 
Accurate Vehicle Weight Ratings 


@ From International Model KB-5 up, gross vehicle 
weight ratings for International Trucks are shown 
as minimum and maximum. 


Take the KB-5. The gross vehicle weight rating 
range of the KB-5 is shown as 13,500 to 17,500 
pounds. 


Now, take the KB-8-1 — International’s New 
Standard of the Highway. The KB-8-1 is a truck- 
tractor. Its gross combination weight rating range, 
tractor and semi-trailer, is shown as 40,000 to 
48,000 pounds. 


However, the actual gross weight ratings of these 
two models, and of other Internationals from the 
KB-5 up, are calculated according to the work each 
vehicle does and the conditions under which it does 
its work—the conditions that determine the actual 
strain put on the vehicle. 


This calculation is based on the International 
Truck Point Rating System, a scientific method for 


calculating how much payload each International 
should carry to perform best for its owner — his 
load and his operating conditions considered. 


And in every case the safety factor —the extra 
margin of strength —is the same for each model 
irrespective of the G.V.W. assigned by the Point 
Rating System. 


The International Truck Point Rating System is 
an exclusive International Service. It is a scientific 
system — Note that!— and not a procedure for 
guessing. 

Any International Dealer or Branch will be glad 
to furnish any truck operator or owner with a con- 
cise demonstration of how the International Truck 
Point Rating System works — of how it establishes 
accurate gross weight ratings under all conditions. 


Motor Truck Division 2a 


INTERNATIONAL HARVESTER COMPANY ha 


180 North Michigan Avenue Chicago 1, Illinois 


Tune in James Melton on “Harvest of Stars,” CBS Wednesday 


INTERNATIONAL Trucks 
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It’s Glass for sales appeal... 


OOD products sell faster when packed in 
(ee PN IM il moe) lol mm alohcelaitl me lolololil-timelile| 
quality beckon to the buyer through the clear, 
sparkling glass walls. Glass has sales appeal 
because consumers can see that it protects . 
it's clean and sanitary. Glass containers have 
sales appeal because they are so convenient 

. easy, quick and safe to open and reseal... 
leftovers can be stored in original containers. 
Since survey after survey proves that women 
prefer glass-packed foods, why not take ad- 
vantage of the Sales Appeal of glass. 


= CONTAINERS and CAPS 








PRODUCTS OF 
ANCHOR HOCKING GLASS 


be ae | CORPORATION 
NL LANCASTER, OHIO 


AND IT’S Anchorglass 


FOR MAXIMUM SALES APPEAL 
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fr These GEBHARDTS shown below are a part of more than 70 units now 


in operation in a Chicago packing plant. 


? 
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GEBHARDTS are fabricated of 
high-lustre Stainless Steel to 
insure complete sanitation, 


cleanliness and purity. 











Get all the facts about cop. 
trolled refrigeration and yoy 
will join the ranks of ep. 
thusiastic GEBHARDT user, 





‘For 


Your 
nea t 4 
5akC see. 


Ins tall 


CONTROLLED 
REFRIGERATION 


install 


AN 


GEBHARDT COLD AIR CIRCULATORS are guaranteed to produce 
refrigeration and air conditioning that will chill and hold beef, 
veal, lamb, pork, sausage, smoked meats and poultry . . . for the 
longest period of time . . . in the very best condition possible ... 
with the least shrinkage and discoloration . . . without the use of 
messy brines. GEBHARDTS reduce chilling time, remove bacteria 
and disagreeable odors and eliminate wet, dripping ceilings. 


Write today for illustrated catalog presenting the complete 
GEBHARDT story. 


id 





ADVANCED 
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ENGINEERING CORPORATION 


1802 West North Ave. * Milwaukee 5, Wisconsin 
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efuigerate Yow 
50—75° Daily: 


with Economical, Compact 


AIR INDUCTION AIR ¢ 

























DITIONER 


Low initial cost refrig- 
eration for any insulated 


THIS SUMMER ... BE SURE 


truck—80% less invest- 
Be sure of complete satisfactig 
cost operation with Air Ind: ditioner. 


ment! 6 volt D.C. motor 
runs off your truck bat- 


oe and A honey for, , by tory, uses 2-3 empe—cs 
eading packers. P ‘ 

No shrinkage, spoilag br discoloration little as your car heater! 
of perishables ever! se this , = 

Conditioner uses tk it \ 4 hay) 





refrigerants .. . he only 
refrigerant that ¢ ure! 

No noxious fum@ D, 
bacteria-breedil emperatures 
held between: grees... 
while every air is 








































rewashed ai very 2 or 3 minutes! 

SURE, TOO e all-steel 

Air Inductié¢ itioner is 

actually k bof! Needs 

neither repl Grits nor = = << 

time-wastin TT yyuwwbboaes: 

THIS SUM SMART! Mais | batt Quel 
The powerful ce-guaranteed sage “= Banfiell 
Air Induction pner is now Ki Sot tt Saling; 
available for mstallation in posbesteccsesses: feouall 
any truck. Hi ion . 33 i eesesess: condi 


with an 80% 








° ( upol 
saving. y a fio us. 
G § Son, 
fe have four 
‘truck re a- 
t for route v- 
, and feel safe 
g our products on 
icks from Monday to 
urday.” 
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DELAY MAY COST YOU JN 
YOUR SPOILAGE SAVINGS 


all> “ICE BUNKER CORP. 


“i 122 WEST 30th STREET, NEW YORK I,N. Y. 


Bei eon fey =k 








The National Provisioner—June 6, 1948 Page 11 











et SPF SSeS SSSSSSSSSSSSSSFSSSeSSeSeSFSSSsSeSSeeeSSeseseseseseseeseseeeseeseeese sense . 
a 


FOR SLICKER S Licine, USE... 
Land O’ Lakes Nonfat Dry Milk Solids 
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Coen even slicing, without crumbling or 

waste! Butchers and delicatessen operators 

want it for mechanical slicers. Housewives want air taal De ili , 

it for slicing sausages and loaves by hand. ° 
Slicing quality depends on binding quality. 

As a binder for sausages, bologna, luncheon 

loaves and other products, Land O’ Lakes 


e®@®@eeeee eevee eeeeeneaeeeeeee 
° 














Why Better Sausage 


Makers Choose Nonfat Dry Milk Solids is unsurpassed. It pro- 
; ES duces a firm, moist, smooth texture which is 
LAND 0 LAK appetizing, and pleasing to the taste. 


his is only one of the ways in which Land 
O’Lakes Nonfat Dry Milk Solids improves 


1. Every shipment is the 
ame uniform hi sausage products. Because it is a pure, whole- 


same ar 


2. Year-round oe some food in itself... not a filler or a substitute 
supply avails ... it also improves flavor, and provides gen- 
where—quick'Y- —_ erous additional amounts of protein, milk 
3. Economica) hed oo no minerals and vitamins. 

store, -  frigerati on. 


Nonfat Dry Milk Solids 
Quality Leadership in Dry Milk Solids 
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| : olis 13, Minnesota “Land 0’ Lakes” and the Indi. irl istered 
MinneoP s ian girl are regi: 


, r P 
Ce ere veccccccccccesessessccccccccccecccecccccccccc ce te mats of Laud 0’ Lakes Creameries, Inc. « 
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‘POWERMASTER” USERS throughout the world are 
reporting fuel savings as high as 30%. Moreover, 
the average 80% efficiency of this ‘‘packaged” steam 
generator is helping to set new records for overall 
low-cost operation. And because boiler, oil-burner, 
condensate return and automatic controls are built in, 
an O&S “‘Powermaster” saves as much as 50% in 
plant space, and costs little to install. 


FUEL SAVINGS—in gallons as well as dollars—is 
always a big factor in boiler room operation. Today 
itis even more important to reduce fuel consumption. 
That is why so many plant owners are replacing their 
old, inefficient boilers with the automatic ‘“Power- 
master.” It burns oil efficiently—only as steam is 
needed. It doesn’t waste a drop! 


SOLD DIRECT AND FACTORY -SERVICED! You 
also benefit through “one-company-responsibility” 
When you install an O&S “Powermaster.” All parts 
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Asove. Recently installed in a Berks County 
(Pennsylvania) institution, these two 100 H.P. 
“Powermasters” are helping to reduce overall op- 
erating costs, They supply process steam for the 
institution's laundry, cannery, bakery and kitchen 
and have carried the entire heating load as well. 
Recently converted from heavy oil to light oil op- 
eration, the two units consume an average of 175 
gallons daily at a cost of only $16.17. 


*T, M. Reg. 





are O&S-designed. It is sold only through O&S representa- 
tives. It is O&S-serviced by factory-trained 
mechanics. Write for Bulletin #1215 describ- 
ing all types of O&S “Powermaster” Steam 
Generators, for light or heavy oil operation. 





ORR & SEMBOWER, INC. 
920 Morgantown Road, Reading, Penna. 


STEAM GENERATORS 
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Warit to do this for your product? 


Wider acceptance for any product is a goal 
packaging executives shoot for. 

We have the same goal at Canco. 

Take the case of Canco’s single-trip fibre 
milk container. 

Originated by our packaging experts, this 
container has contributed to the tremendous 
increase in the sale of milk in food stores. 


WHY? 

e Because it is much lighter to carry home a 
e No deposits to bother with 

e Easier to store in the refrigerator 

e Completely sanitary 

e And it is thrown away when empty 

e There’s nothing to return! M1 Lk 


As a result of 47 years of experience in 
improving packages, Canco experts know 
most packaging answers. 


Have you a question? 
American Can Company 


New York + Chicago + San Francisco 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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YOUR MEATS WIN FAVOR 
THROUGH THEIR FLAVOR 


te 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


PRESCO PRODUCTS 
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View from discharge end of the Jumbo 
Dehairer showing the heavier U bar 
construction and formation of belt 
scrapers to propel as well as clean. 

















Ten point and six point belt scraper stars 
as assembled with U bar in the "Boss" 
Jumbo Dehairer. Note reinforced strength 
of the stars and unique construction of 
U bar which helps to propel the hogs 
toward discharge end of the machine. 











SEPARATE THEM EFFECTIVELY, 
bb ” 
ECONOMICALLY AND RAPIDLY witH BOSS’ penairers 


"Boss" Dehairers (Jumbo model shown, capacity 750 hogs per hour) have been in continuous and 
satisfactory use for more than thirty years. * Present models incorporating the newest techniques 
and the latest mechanical refinements, are built for the same rugged service that distinguished the 
first of their line (many of which are still in operation) and helped to make "BOSS" a trusted name 
in the industry. © Other models, the "Boss" Grate Dehairer and the "Baby Boss," while adhering to 
the same high standards of construction, are designed for lesser capacities. * Literature and speci- 
fications on any or all of the “Boss' line of dehairing equipment may be had for the asking. 


HI 6. SCHMIDT “Res¥ Ruy Ross 


THE Ccnecnnedt wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Heres MEW CONVENIENCE in Truck Refrigeration 

















































































A complete, packaged TRUCK REFRIGERATION UNIT 
that you can install yourself 


==; bee : PO 
Val 


The utmost simplicity of the new Kold-Hold Packaged 
Refrigeration Unit pays dividends for you in lower 
Truck Refrigeration costs. Just push the Unit into 
the truck, bolt it in place and it’s ready for operation. 

The cooling cycle is started by merely plugging-in 
to any 110 volt electric outlet. Thus, you can build 
refrigeration in the truck wherever electricity is 
available. The “Hold-Over” Plates in the unit will 
maintain the predetermined low temperature of the 
truck throughout a day’s deliveries. 


Tih 


i 


4 


ae 
- 
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What Is It? A complete assembly of all units necessary to 
adequately refrigerate an average truck 40° to 50° tempera- 
ture for a day’s run, 


How Does It Work? Unit is shipped complete, ready to install. 
Push into truck, cut holes for air intake and discharge, bolt to 
floor and plug into electrical outlet. 


4) Is Body Work Required? No. The unit is adjustable to fit 
most any truck. No “dog house” for compressor, no change 
ind of body or expensive installations are required. 


1es How Long To Freeze Plates? Ample plate refrigeration for 
extreme weather conditions. 


How About Long Runs? Truck Contents are easily protected 
me on runs of 2 days or longer by simply plugging-in at any gas 
station, garage or overnight stop. 


What Is Operating Cost? The 1 hp. compressor has capacity 
of 42,000 BTU’s in 10 hours and operates for a few cents a 
ng. day. Any refrigeration man can service if ever necessary. 


How Does It Compare With Ice? The Kold-Hold Unit pro- 
vides a more dependable refrigeration at less cost. There is 
no slime or bother. 





New bulletin describes the 


Is This New? It is new only in that it is a packaged unit. many advantages of Kold- 

Kold-Hold Refrigeration Plates have given satisfactory opera- — ae crac Be 

tion for I ired f users f Sa aeaeaidans : rigeration. rite for your 
r hundreds of users for over 15 years. copy today. 


+S <> TRANSPORTATION a) 
KOLD-HOLD protects every step of the way 


Jobbers in Principal Cities 


KOLD-HOLD MANUFACTURING COMPANY - 460 E. HAZEL ST., LANSING 4, MICHIGAN 
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CHICAGO 9, ILLINOIS 
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FUNDS FOR INSPECTION 
STILL IN CONFERENCE 








— 


The Department of Agriculture ap- 
propriations bill, with its Senate ver- 
sion providing funds for payment of the 
cost of federal meat inspection, was still 
in conference committee this weekend. 
It is hoped that Senate conferees will 
be able to induce their House colleagues 
to accept this appropriation. . 

In case the House and Senate con- 
ferees do agree on government-paid in- 
spection, the compromise measure will 
be reported back to the two chambers. 
Acceptance of such a conference report 
is usually considered to be a routine 
matter. 

The Kem bill, establishing U. S.-paid 
inspection as the policy of Congress, 
has not been signed by President Tru- 
man but will become a law without his 
signature after June 7. 


USDA SECRETARY INSTALLED 


Charles F. Brannan took the oath of 
ofice as Secretary of Agriculture 
this week in the Department of Agri- 
culture administration building. Justice 
Wiley Rutledge of the U. S. Supreme 
Court administered the oath. Secretary 
Brannan said, in part: 

“The major job of American agricul- 
ture, as I see it, is to help build world 
peace and prosperity. This calls for 
maintaining a strong, productive agri- 
culture. It is the primary responsibility 
of the Department of Agriculture to 
help farmers achieve that objective. 
Having helped to formulate and carry 
out present Department policies, I feel 
that we have been working in the right 
direction and that my job is to further 
and if possible to strengthen the work 
already under way.” 





MID Approves AMI-72 











A. R. Miller, chief of the Meat In- 
spection Division, ruled this week in 
MID Memorandum 114 that hydro- 
quinone (food inhibitor grade), bu- 
tylated hydroxyanisole (a mixture of 
approximately equal parts of 2-ter- 
tiarybutyl-4-hydroxyanisole and 3-ter- 
tiarybutyl-4-hydroxyanisole) (food in- 
hibitor grade) and combinations thereof 
may be added as preservatives to animal 
fats and shortenings containing animal 
fats with or without the addition of 
citric acid or phosphoric acid. ( AMI-72, 
the new American Meat Institute Foun- 
dation antioxidant—see THE NATIONAL 
PROVISIONER of May 22, page 15—is a 
combination of hydroquinone, butylated 
hydroxyanisole and citric acid.) 


(Continued on page 42.) 


Packers Return to Normal After Strike; 





~ Contract Negotiations to be Opened Soon 


OST of the striking workers have 
been recalled and practically 
normal operations resumed by 

the major meat packing companies fol- 
lowing the settlement of the CIO United 
Packinghouse Workers union strike, ex- 
cept at Wilson & Co. where the strike 
technically remains in effect. Workers 
at the Rath Packing Co. voted on May 
28 to return to work at the 9c increase. 
Other union locals throughout the coun- 
try had previously decided to end the 
strike on the packers’ terms, as reported 
in THE NATIONAL PROVISIONER last 
week, 


The strike against Wilson is being 
continued, a CIO spokesman stated, be- 
cause its members refuse to work “until 
Wilson honors contract provisions on 
the subject of rehiring discharged 
workers.” Wilson & Co. feels that its 
position has been misrepresented to 
union members. The company has writ- 
ten letters to its employes and inserted 
half-page advertisements in newspapers 
in cities where Wilson plants are lo- 
cated, explaining its stand. Wilson re- 
ported late this week that “most of its 
workers” at its six struck plants are 
back on he job, that picketing is grad- 
ually dwindling and that it considers 
that the strike is over. 


At the Rath Packing Co. the situa- 
tion in regard to the contract in effect 
remains confused. In the settlement 
terms the company offered the union 
an interim contract which provided for 
the 9c raise and gave the company the 
privilege of releasing employes who do 
not do their job properly or who cause 
friction. Later the union announced, 
in a telegram, that it is not working 
under the interim contract but under 
the old conract. This contract, however, 
had been canceled by the company on 
May 3 because of what it considers 
“union strike violations.” According to 
A. D. Donnell, Rath secretary, the in- 
terim contract “reinstated about 65 of 





“OVERTIME ON OVERTIME" 


Little opportunity is left for the pas- 
sage of legislation outlawing “overtime 
on overtime” before the adjournment of 
Congress. Although a Supreme Court 
decision had been expected on the lower 
court ruling on which the claims are 
based, the Court now has only one de- 
cision day before the summer recess. 


HR 6534, which would outlaw such 
suits, and a companion bill, S 2728, are 
still in committee and may not reach 
the House and Senate floors because of 
the pressure of other legislation. 


the 70 paragraphs” of the old agree- 
ment. Changes, he said, included a new 
management clause, a new seniority 
clause and a “few other things which 
made it possible for the company to 
carry on its business.” Iowa national 
guardsmen who were placed on duty at 
the plant following rioting there on 
May 19 were removed after the settle- 
ment, and the company is expanding 
operations and calling its men back as 
soon as conditions permit. 


According to industry observers, it is 
evident that the CIO has represented 
the strike settlement to its members as 
a victory. It is difficult to understand 
how union leaders justify this position 
—after approximately ten payless 
weeks, the strike settlement provided a 
9c increase, the amount granted to the 
AFL on January 12 without a strike 
and offered the CIO before its strike. 
The CIO walkout was called on March 
16 over the union’s demand for a 29c 
increase. The case was later reviewed 
by a fact finding board appointed by the 
President which ruled that the 9c in- 
crease offered was “adequate to com- 
pensate for changes in the cost of living 
since the last wage increase of 6c per 
hour in June 1947,” if the consumers’ 
price index of the Bureau of Labor Sta- 
tistics is used as a yardstick 


Actually, the packinghouse strike 
settlement represents the first defeat in 
ten years that any union has suffered 
in an industry-wide strike against a 
major industry. For this reason, some 
observers anticipate rather far-reach- 
ing effects. 

The CIO international executive 
board, consisting of 14 international 
officers and district directors, began a 
three-day meeting in Chicago on Thurs- 
day. Although the subjects to be dis- 
cussed were not revealed, it is known 
that the union has several immediate 
problems facing it, one of the most 
pressing being the election of new offi- 
cers. The election would have been held 
at the international convention, sched- 
uled to be held in April but postponed 
because of the strike. It is expected 
that the convention will be held in the 
very near future. 

It is expected that the CIO election 
will be held before it opens contract 
negotiations. Contracts between the 
AFL and CIO and the major packers 
expire August 11. Under the contract 
provisions either party may reopen ne- 
gotiations at any time after 60 days 
prior to the expiration date, and it is 
expected that the unions will take ac- 
tion soon after June 11. The president 


(Continued on page 42.) 
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N talking to retailers who are in self- 

service meats, we have found that 

these are the things they usually 
want to know: 

1. More “know-how” as to the best 
method of cutting, wrapping, sealing, 
labeling, displaying. 

2. Ideas and suggestions as to how 
best to utilize their help and to work 
out their production schedule, bearing 
in mind that the bulk of their business 
is done on weekends. Keeping the cases 
adequately stocked but not overloaded 
in relation to traffic during days when 
volume is relatively light also comes up 
in this connection. 

3. The proper type of wrapping ma- 
terial to use on various products. 

4. The proper temperatures for stor- 
ing and displaying their products. 

5. Whether to use trays, or back 
boards, and if so, on what products. 

6. The proper time limits for differ- 
ent products. 

7. What to do about the discoloration 
problem, especially on certain products. 

8. The proper sequence of cases for 
best results. For example, should cold 
cuts come first as the customer ap- 
proaches, or should fresh meats, or poul- 
try? What items should come next? 

9. And, finally, they are all eager to 
know how the other fellow is doing with 
self-service. They are especially inter- 
ested in comparing their experiences in 
sales, costs and profits with the other 
fellow. 

I wish we could answer satisfactorily 
all of these questions and the many 




































By WALTER S. SHAFER 


others which constantly come up in con- 
nection with self-service. It is impos- 
sible, however, to give cut and dried 
answers to many of these questions be- 
cause situations vary so from store to 
stcre. On some questions no satisfactory 
answer has as yet been found. 

Some of the equipment manufacturers 
and some of the paper suppliers have 
done a commendable job in making 
available advice and counsel on these 
various subjects. 

Our company has also tried to be 
helpful to retailers. On occasion we have 
loaned some of our best men to help out 
with certain technical problems. We 
have also prepared some helpful hints 
on self-service which are available in 
mimeograph form. This information can 
be had by writing directly to us. We 
are now working on a booklet on self- 
service meats which will provide an- 
swers to some of the basic questions 
and suggestions on others. We hope to 
have this available in the near future. 

While I cannot in the time available 
discuss all of the technical questions 
you may have in mind on self-service, I 
have selected for brief discussion a few 
of those which we consider especially 
important. 

The question of proper temperatures 
for meat products at various stages in 
the preparation and sale of these prod- 
ucts is certainly basic. Proper handling 
of product during cutting, packaging, 
storage and display is necessary to in- 
sure protection of quality. Rate of bac- 


R€-PACKAGED 








terial growth increases sharply above 
45 deg. F., and at 70 degs. it is quite 
rapid. 

Cutting and packaging room temper- 
atures should be maintained between a 
minimum of 40 degs. F. and a maximum 
of 45 degs. F. The holding cooler should 
be between 34 degs. and 38 degs. 

The self-service case should be be- 
tween 34 degs. and 40 degs. Ideally, 
there shculd be a separate case for vari- 
ous type products but this is not practi- 
cal for most retailers. At the present 
time most self-service cases fluctuate 
from 4 degs. to 8 degs. and tempera- 
tures also vary at different heights in 
the case. 

As to the correct case temperatures 
for typical meat products, note that 
fresh red meats and pork sausage 
should be held at temperatures slightly 
above freezing, while smoked meat items 
and dry and semi-dry varieties of sau- 
sage hold up best at 38 degs. to 40 degs. 

Now, a word about discoloration. We 
know on the basis of years of labora- 
tory testing under controlled conditions 
that meat will discolor under light— 
whether that light is natural or arti- 
ficial. Discoloration appears to be de- 
pendent entirely on the intensity of 
light and the length of exposure to 
light. 

Some people are enthusiastic about 
the soft, white fluorescent light. This 
light does give the product a bright, 
natural appearance initially. But it does 
not prevent discoloration. When Mrs. 
Housewife takes home the product and 
opens the package, she will see discol- 


This is the second of a two-part article by Mr. Shafer, vice president and general sales mana- 
ger of Armour and Company, presented at the Super Market Convention in Chicago last week. 
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oration if it is there, regardless of the 
white lights used in the case. 

One method of reducing discoloration 
is to keep the packaged meats away 
from unnecessary exposure to light in 
the cutting, packaging and _ holding 
room. 

Some meat products are, as you no 
dcubt know, more susceptible to discol- 
oration than others. Certain types of 
cold cuts and luncheon meats and boiled 
ham, for example, discolor rapidly when 
exposed to light. Some retailers are 
gsing either a plain parchment paper or 
a printed label on the top side of the 
package and leaving the under side 
completely transparent. 

This practice unquestionably reduces 
the difficulties of discoloration. It has 
been found also that the housewife will 
pick up the product and turn it upside 
down to see what the product actually 
locks like. On the other hand, this 
method of dealing with the discoloration 
problem may interfere with sales. 

Some leading retailers are thoroughly 
sold on this method of dealing with the 
disccloration problem on items which 
Miscolor most rapidly. At the same time, 
there are equally leading retailers who 
are as thoroughly sold on the impor- 
tance of complete transparency. These 
retailers believe that sales suffer when 
the housewife can see only a parchment 



























a paper or a printed label as she moves 
— past the self-service case—even though 
she can see what the product looks like 
iper- | if she turns the package upside down. 
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a transparency are many and their argu- 
osent | ments are convincing. These people are 
buate usually willing to take their chances on 
nera- discoloration to obtain the maximum in 
ts in | transparency. On the other hand, there 

are those who are just as strongly con- 
— vinced that the discoloration problem on 


that some items is so serious that it is im- 
portant to reduce discoloration to a min- 








chitly imum, even at the sacrifice of perhaps 
items 
pass PROPER REFRIGERATION TEMPERATURES 
x FOR 
tke TYPICAL PRE-PACKAGED SELF-SERVICE MEATS 
ora- 
tions _ 
pht— (4 
arti- ham * 
2 de- sMOnED wEars Irs _ORY SAUSAGE 
y of o~, 2 wringer - salami 
re to Me 
\ss 
so 
about ~ 7 4s 
is \ . 40 - 
bes FRESH RED MEAT ~7— 36%-| 35 = FRANKFURTERS 
"1gnt, 7 130 - 
_ does \3 
Mrs. J iis \ 
t and = a ta 
iscol- LUNCHEON MEATS | FRESH PORK SAUSAGE 
, \ iN ? \ 
> 
ina- 


MANOR AND Loner amy 


ek. 


1948 The National Provisioner—June 5, 1948 





some additional sales volume. 

The question of the proper type of 
film to use for various meat products is 
one that crops up constantly. No one 
type of wrapper is ideal for all meats. 
One film is best for fresh red meats; 
another is best for luncheon meats, 
frankfurters and pork sausage; and 
still another is best for dry sausage, 
sliced bacon and similar products. 

We still see retailers using a film 
developed especially for fresh red meats 
for their cold cuts and smoked meats. 
If turnover is rapid it is doubful if 
there are any harmful effects regardless 
of the particular type of film used. As 
a rule, it is best to use the type of film 
which is especially suited for the prod- 
uct and not use one film for all prod- 
ucts. There is a right and wrong film. 
Learn which is best for each product. 


100% Self-Service 


Because 100 per cent self-service has 
proved successful in some instances and 
for some operators does not mean it 
will work out successfully for others. 
There are certain conditions under 
which it appears a 100 per cent self- 
service operation has a good chance for 
success. 

Here are the ten commandments for 
success in 100 per cent self-service as 
we see them: 


1. Heavy traffic. The greater the 
number of people who pass through the 
store, the greater the opportunity to 
capitalize on self-service. 

2. Class of customer who is willing to 
accept change. Transient or shopping 
area trade rather than strictly neigh- 
borhocd trade is best for self-service. 

3. Personal interest and attention of 
owner or manager. You cannot expect 
success in self-service by letting some- 
one else work out your problems. 

4. Owner or manager should have ini- 
tiative and imagination. He should be 
progressive and he should be anxious to 
find better ways to do things. He ought 
to be a good merchandiser also. There 
are many opportunities to capitalize on 
self-service and the man who sees these 
opportunities and does something about 
them has made a good start toward 
success. 

5. Management must have courage. 
Mistakes are costly and management 
may have to take it on the chin until 
“bugs” are ironed out. If management 
lacks courage it may give up the ship 
before it reaches port. 

6. Necessary capital to see the thing 
through is essential. Conversion to 100 
per cent self-service is costly. Expenses 
may go up and profits go down before 
the operation begins working smoothly. 
Be sure there is capital to tide over the 
rough periods. 

7. Experience in the retail meat busi- 
ness is a must. The problems of getting 
started right with self-service meats 
are usually too much for an inexperi- 
enced man. 

8. Management must not try to take 
advantage of the customer because of 
self-service. Prepackaging cannot be 
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used as a device for fooling the public. 
Meats must be trimmed properly, the 
product must not be off-condition and 
the customer must be able to see 
whether the product meets her require- 
ments. Attempts to cover up poor qual- 
ity or off-condition product through self- 
service usually prove costly. 

9. Careful planning. Serious bottle- 
necks or inefficiencies in packaging, 
weighing, storing or handling of the 
preduct can be ruinous. Learn all about 
self-service before going into it. If pos- 
sible, try to visit as many self-service 
operations as you can before you plunge 
off the deep end. See how the other fel- 
low is deing it. Profit by his mistakes. 
Learn what to do and what not to do. 
Even then you’ll make more mistakes 
than you ever thought were possible. 

10. Finally, be sure to employ the 
same sound practices in self-service 
meats that have proved themselves in 
service selling. The nature of meats 
does not change with self-service. You 
still have the same cuts—the same per- 
ishability. Self-service meat still re- 
quires care in handling, storage, pack- 
aging—perhaps more so than in a serv- 
ice operation. 


Armour Recommendation 


Complete self-service on meats is not 
a simple operation and success is not 
assured in every instance. 

Prepackaged self-service meats is still 
in its infancy and there are still many 
troublesome problems which have to be 
worked out successfully. Methods used 
by one retailer may or may not work 
out successfully for another retailer. 

It would be safer for most retailers 
to move cautiously into prepackaged 
meats rather than to plunge into a pre- 
packaged self-service operation under 
the innocent impression that everything 
connected with prepackaged self-service 
meats will bring about increased sales, 
lower costs and more profits. 

The smaller the retailer, the more 
cautious he should be. In general, it is 
dangerous to think of a complete pre- 
packaged meat operation where meat 
department vclume is under $2,000 
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weekly. There are instances where 
small volume stores have been success- 
ful with prepackaging. But, the bigger 
the store traffic the better the prospects 
for success. 

The general manager of one of the 
divisions of a well-known chain stated 
recently in a leading trade publication 
that a profitable self-service meat oper- 
ation must achieve at least $3,000 week- 
ly meat sales. This general manager has 
had one 100 per cent self-service store 
operating in his division for about six 
months. We know other outstanding re- 
tailers who have had experience with 
100 per cent self-service meats who 
place the minimum volume considerably 
higher than $3,000. 

Our advice to the typical retailer is 
to start first with the easiest items on 
a partial self-service basis. Start with 
cold-cuts, sausage products and smoked 
meats. These are the most uniform 
items. They are easily prepackaged. 
Problems of grade, trim, fat, lean are 
not as serious as they are with fresh 
red meats. And, very important, most 
retailers are usually not doing as much 
volume on these cuts as they could or 
should. In other words, the typical re- 
tailer usually has the opportunity for 
expanding volume on these items. 

So we say “Get your feet wet” with 
these items. Make your mistakes on a 
small basis. If you are not successful 
with these items, you need not worry 
about fresh meats. If you are success- 
ful, you can then think about taking 
the next step into fresh red meats. 


There are some people who will dis- 
agree with this approach to self-service. 
In fact, we have heard some leading re- 
tailers make the statement that the 
only way to get into self-service is to 
get into it 100 per cent. These people 
believe that you can never really find 
out the real merits of self-service by 
offering both service and self-service. 
They believe partial self-service is nei- 
ther “fish nor fowl.” We respect the 
opinion of these people and they may 
be right. Nevertheless, we hold to the 
opinion that the best advice to the typi- 
cal retailer is to move cautiously into 





complete self-service meat operation. 

One of the most successful 100 per 
cent self-service stores that has come to 
our attention started first with one case 
for self-service meats until volume in 
that one case was built up to $2,000 a 
week. Other cases were added gradually 
until now there are four cases for self- 
service fresh meats with total meat vol- 
ume close to $10,000 a week. Plans call 
for three more self-service cases within 
the next six months. This market 
changed over gradually to self-service 
meats. Mistakes were made on a small 
scale and were corrected without suffer- 
ing any real serious set-backs. Now the 
operation is on a sound self-service 
basis. 

We are of the opinion that 100 per 
cent self-service on meats will continue 
to grow. We say this because we be- 
lieve the idea of self-service is basically 
sound and because we believe the whole 
trend of food merchandising is in the 
direction of more and more self-service. 
On the other hand, we do not believe 
100 per cent self-service will grow as 
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fast as some people would lead us to 
believe. 

In support of our conclusions, let us 
consider briefly the growth of self-serv- 
ice in groceries. 

The chart shows that only 39 per cent 
of the independent food stores offer 
complete self-service on groceries. These 
39 per cent of the stores do 53 per cent 
of the total independent volume. The 
comparable figure for chains is 56 per 
cent with complete self-service on gro- 
ceries and they do 86 per cent of the 
chain volume. 


Forty-four per cent of the independ- 
ents offer partial or semi-self-service on 
groceries and 17 per cent have no self- 
service on groceries. 

It was only during the war when 
labor was short and wages were going 
up that we saw a real swing to com- 
plete self-service groceries among the 
independents. The chains, on the other 
hand, moved into self-service much fast- 
er and to a greater degree. 


The advantages of self-service for 
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groceries must be quite apparent by 
now to most retailers. Nevertheless, 
only 39 per cent of the independents 
and 56 per cent of the chains are at this 
late date offering complete self-service 
on groceries. 

Now, let’s look at 100 per cent self- 
service meats. Changing over to 100 per 
cent self-service meats is considerably 
more complicated and costly than chang- 
ing over to 100 per cent self-service on 
groceries. Also, the advantages of self- 
service meats are as yet not as readily 
apparent as they are on groceries. There 
is finally the fact that nearly 50 per 
cent of the independents still offer de- 
livery service, thus lessening their in- 
terest in converting to 100 per cent self- 
service. 


The chart indicates that 100 per cent 
self-service meats may not be generally 
attractive to most retail food stores if 
the prepackaging is to be done at the 
store level. 

Of the 375,000 independent grocery 
and combination stores, only 3,300 do 
over $300,000 annually and another 
5,500 do from $200,00 to $300,000—a 
total of 8,800 stores doing over $200,000 
annually, or about $4,000 a week of all 
products. 

If we assume that meat volume is 25 
to 30 per cent of total sales, then only 
the top 8,800 independents do better 
than $1,000 a week in meats and only 
3,300 approach or exceed the $2,000 
figure. 

If our assumption is correct that 
stores with limited traffic do not offer 
as attractive possibilities for 100 per 
cent self-service meats as the traffic 
stores, it is clear that the great bulk 
of independents are not logical candi- 
dates for this type of operation. 

Unfortunately, we do not have com- 
parable figures for chains. We do know, 
however, that the proportion of chains 
in the larger volume class is consider- 
ably greater than is the case among 
independents. 

Therefore, the possibilities for 100 
per cent self-service meats are much 
brighter among chains. Of the 30,000 


(Continued on page 39.) 
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GI’s huddled together on a life 

raft which drifted for one long 
week in the Gulf of Mexico. Yet if a 
passing fisherman had nosed his craft 
alongside to rescue them they would 
have gustily turned him down. They 
were the victims of no torpedo, no tropi- 
cal storm. This was a GI experiment. 
Only a practical test could prove a life 
raft ration. 

Their orders had come from the Army 
Quartermaster Corps Laboratory in Chi- 
cago where canned meat research had 
shifted into high gear. There a staff of 
290—regular Army men and_ food 
technologists alike—pioneered canned 
food achievements with few precedents 
to guide them. Often their only test 
standards were the tests of living 
reality. To test a jungle ration, they 
once dispatched volunteers with sub- 
normal food supplies to an uninhabited 
tropical island. Demands from the front 
lines often played hob with their labora- 
tory routines, and the production 
routines of the meat industry. One of 
these demands came from beyond the 
front lines. Early in the war, three 
Russian food experts approached CCC 
in Washington, and later Wilson & Co., 
to arrange some quick Lend-Lease—a 
few million cans of tushonka. 

What was tushonka? The Russians 
explained what they wanted—three solid 
chunks of pork packed in an 11%-oz. 
can with two kernels of whole black 
pepper, one bay leaf and a spoonful of 
lard poured over the top. The men of 


Ka: in World War II a group of 
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BAN 


The meat canner has turned from war production to new promotions, new 
products and a promising future. 


By DAVID S. BURT 


Wilson politely nodded. American can- 
ners could do it. But this recipe, they 
added, meant slow hand production and 
slow deliveries to the Soviet troops then 
retreating before Hitler’s panzer divi- 
sions. A trifling change in the recipe 
could turn this order into a mass pro- 
duction job. Why not pack chopped pork 
with ground pepper and bay seasoning ? 
Tushonka could be canned this way at 
160-200 cans per minute, with no change 
in flavor. 

Smilingly, the three Soviets admitted 
that this mass production was remark- 
able. They wanted to hear all about it. 
But tushonka must be solid pork, whole 
peppercorns and bay leaves, and that 
was that. These, they might have added, 
were ingredients they could inspect 
with their own eyes. Chopped pork and 
ground seasoning were not, and you 
never knew what sort of underhanded 
shenanigans these capitalist canners 
might undertake. Nobody could allay 
their Slavic suspicions, and our entire 
canning industry finally hired thousands 
of extra employes during a manpower 
shortage to deal out pork, peppercorns 
and bay leaves by hand. The desperate 
Soviet army waited longer for less, but 
a fabulous capitalist effort finally 
shipped them cans of tushonka by the 
millions. 


But the greatest contribution of the 


Army, the meat and can industries to 
war, and later to peace, was the develop- 
ment of native American main course 
recipes. Doctor Jesse White had donned 
a colonel’s uniform to develop military 
rations for the second war of his ex- 
perience. He aimed to formulate front- 
line meals that were more than just a 
well-balanced diet. By VJ Day, GI’s had 
tasted under shellfire some canned spe- 
cialties which they were not averse to 
find later on Mom’s pantry shelf. 

The Army’s Chicago laboratory be- 
came a nerve center of the meat can- 
ning trade during the war. There the 
entire industry met to settle military 
food problems. Demand for canned pork 
and applesauce might be a typical con- 
ference issue. Canners returned to their 
plants afterwards, formulated pork and 
applesauce recipes and rushed samples 
to the Quartermaster laboratory. The 
Army tested them and sent recom- 
mendations back to the canners. The 
canners developed their recipes further 
and finally met again in Chicago to 
draw up over-all specifications for the 
pork and applesauce ration. When this 
was done, the canners returned to their 
plants with production orders. 

Pork and applesauce soon traveled 
in convoys of ships, trucks and jeeps. 
Then beef and gravy, frankfurters with 
beans, ham and eggs, ham with sweet 
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potatoes, boned turkey and other spe- 
cialties were the result of a happy 
collaboration between Army and indus- 
try. And as the products succeeded each 
other, their flavor improved. Army 
officers, canners, and technologists alike 
joined a mystic order of taste-testers, 
“The Guinea Pig Club.” Taste-testing 
became a highly developed art at the 
Chicago laboratory. 

A constructive criticism offered by 
Major Darrell Althausen led to the 
founding of this august fraternity. As a 
civilian, Althausen had taste-tested in 
the laboratories of Seagrams, the dis- 
tillers. Assigned to the Quartermaster 
Corps, he deplored the practice of gath- 
ering opinions on test foods at random 
from laboratory employes. There was 
more to flavor, he knew, than usually 
meets the tongue. The most discriminat- 
ing gourmet was likely to be “taste- 
blind.” 

Althausen set out to prove his point. 
He added varied amounts of quinine to 
ten glasses of water which he numbered 
and stood in a row. He asked laboratory 
workers to drink them and classify 
them in order of bitterness. Many were 
hopelessly bitter-blind. They couldn’t 
distinguish a stiff dose of quinine from 
pure water. By similar tests, Althausen 
proved that many were sweet-blind, 
sour-blind and salt-blind. These tests 
also enabled him to classify the labora- 
tory staff members by their various 
talents as taste-testers. Some became 
cheese experts. Others, blind to cheese, 
were experts in fruits, vegetables or 
meats. He organized the staff and visit- 
ing canners into a flavor-savouring 
panel of specialists. 


Influence of Color 


Althausen made more changes. Any- 
one who makes a wry face, he asserted, 
influences the palate of someone eating 
beside him. The color of food sways 
your judgment of it. So do tempera- 
tures, odors, containers and the size of a 
helping. To eliminate these errors, a 
scientific taste-testing laboratory was 
planned. Its adjustable lighting could 
turn the color of all test foods to slate 
grey. Its temperature was regulated at 
a constant level. All the members of a 
taste-testing panel ate similar portions 
from similar containers. When this plan 
was first recommended to Washington 
headquarters as a “Cyclometric Labora- 
tory,” a startled higher command 
turned it down. Later they approved 
the identical plan as a “Food Acceptance 
Laboratory.” By any name, this color- 
blinding temperature-controlled dining 
salon became the club room of the 
“Guinea Pig Club.” Thanks largely to 
this set-up no soldier has ever tasted 
finer flavors at the front line than the 
American GI. 

If the flavor of canned meat rations 
was vital, so was their shelf life. The 
Quartermaster Corps built laboratory 
rooms to test shelf life in every condi- 
tion and climate. Cans were stacked in 
an “arctic room” at a constant 80 degs. 
below zero. They withstood the torrid 
humidity of a “tropical room.” In an- 
other chamber, they suffered tempera- 
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tures that fluctuated between 140 degs. 
F., and 40 degs. below zero. Cans were 
beaten, squashed, pelted with missiles 
and left to wash in the surf of experi- 
mental beaches. 

When the taste and durability tests 
were over, new canned meats were ready 
for the greater test of war, and for the 
present test of peace which may be 
greater yet. 

Some of the war-born canned meats 
cannot survive the peace. They are too 
expensive for a competitive market. 
Others are crossing grocery counters to- 
day in droves, as, for example, the 
canned beef and gravy which Cudahy 
relabeled for housewives. Its recipe, in- 
cluding 90 per cent selected beef and 10 
per cent gravy, was presented by Cud- 
ahy to the Quartermaster Corps in the 
earlier stages of the war when GI’s were 
asking for meat—something they could 
chew—hunks, not hash. Beef with gravy, 
and other wartime canned specialties, 
are well adapted to Cudahy’s peace- 
time packaging philosophy—a widely 
diversified line of canned main course 
menus. 


Demand Had Trebeled 


As Cudahy and the other big packers 
turned their sights to the civilian mar- 
ket, they found that demand for canned 
meats had almost trebled since Pear] 
Harbor. This enlarged demand was 
shared by a flock of newcomers whom 
war started in the canning business. The 
census of meat canners, about 15 in 
1930, now totaled in the middle hun- 
dreds. Many of these “newcomers” were 
actually old hands in the packing trade, 
like the E. Greenebaum Co. in New 
York, which foresaw the postwar chance 
to extend its distribution by getting 
into metal containers. Greenebaum has 
a long-standing reputation in the Man- 
hattan area for sausage and smoked 
tongue. War demand drew them into a 
canning business which they had no in- 
tention of dropping at VJ Day. Today, 
Greenebaum is canning war-born spe- 
cialties. It is also canning tongue as well 
as smoking it, and finding that canned 
tongue helps the sale of its uncanned 
product. 

A tempting postwar outlook lured an- 
other old time packer into vigorous 
canned meat promotion. This was Wis- 
consin’s famed frankfurter maker, the 
firm of Oscar Mayer & Co. In business 
since 1883, Mayer did not can its fa- 
mous frankfurter until 1938. At the end 
of war only a fraction of the multitude 
who knew Mayer’s products had ever 
seen a Mayer can label. But G. O. 
Mayer, nephew of the founder and vice 
president of the firm, became convinced 
that canned meat had a future that 
would make today’s trade look embry- 
onic. Somewhere in the 26 acres of floor 
space at his Madison plant, he expressed 
this view at an informal meeting one 
day and revealed a plan that may be 
prophetic. 

It was well known to the wiener trade 
that the customer almost always spices 
a hot dog with a condiment before he 
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MILPRINT MIL-O-SEAL! 


Yes — Mil-O-Seal is as Scotch as a pair of kilts when it comes to economy. Imagine the kind of protection 


that keeps overnight cooler shrinkage down to a point where you can save over a penny a pound overnight! ... 


and that’s not all— for Mil-O-Seal protects loaves from slime, mould, and ugly discoloration — keeping your 
meat fresh as a daisy from stuffing bench to counter! We've proved Mil-O-Seal’s superiority in the laboratory 
—and packers have proved it on the production line. Why not see for yourself what Mil-O-Seal can do for 
you? Write us today for full details and samples. 


MIL-O-SEAL 


THE FAMOUS Lbs va 


CASING FOR LUNCHEON LOAVES... 
BOILED AND BAKED HAMS 


AN EXCLUSIVE 
MILPRINT PRODUCT 


Packaging Headguanters ta the Meat Packing Industry 


MULPRINT: SALES OFFICES IK 
See, ALL PRINCIPAL CITIES 
PACKAGING CONVERTERS + PRINTERS + LITHOGRAPHERS 


MILWAUKEE, PHILADELPHIA, LOS ANGELES, CHRISTIANA, PA. 
SAN FRANCISCO, TUCSON, VANCOUVER, WASHINGTON, STOUGHTON, WIS. 


general offices: MILWAUKEE, WISCONSIN MILLS AT DE PERE, WISCONSIN 


plants at 
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Personalities and Events 
of the Week 


@ The Landers Packing Co., Denver, 
Colo., has opened a cattle killing line in 
its new plant which has a capacity of 
about 1,200 head per week. Branch Cur- 
tis, formerly head cattle buyer for 
Armour and Company for many years, 
at both Denver and Kansas City, and a 
former partner in the Curtis-Mann Co. 
in Denver, has been appointed head 
cattle buyer for Landers. 

@ M. W. Meyers, safety director, Wilson 
& Co., Inc., Chicago, has returned from 
an extended trip in South America 
where he helped organize safety pro- 
grams in the company’s South Ameri- 
can plants. In setting up the programs 
he worked with the Instituto Argentino 
de Seguridad, a government agency 
comparable to the National Safety 
Council. 

® Stockyards at the Liebmann Packing 
Co, Green Bay, Wis., were destroyed 
on May 29 in a fire and explosion which 
caused an estimated $75,000 damage. 
No one was injured but 18 head of cattle 
and refrigerating and _ slaughtering 
equipment were destroyed by the flames. 


® Members of the Amalgamated Meat 








Harrison Succeeds McKay as Cudahy District Head 


Earle F. McKay, manager of the 
Cudahy Packing Co.’s New York dis- 
trict for the past 12 years, retired on 
June 1. He was succeeded by George R. 
Harrison, formerly assistant general 
manager of sales of food products with 
headquarters in Chicago. 

Mr. McKay was a member of the 
Cudahy organization for 39 years. He 
started with the company in November 
1909 as a salesman at the Gansevoort 
market, New York branch. A year later 
he was sent to the Cudahy branch at 
Philadelphia as salesman. In 1920 he 
was made manager of the branch at 
Atlantic City, and five years later was 


transferred to Philadelphia as manager 
there, a post he occupied until 1936 
when he was made manager of the New 
York district. 

Harrison started with Cudahy as a 
stock clerk at the South Boston branch 
in 1920. Subsequently he worked in 
various New England branches and in 
the Boston district office and was mana- 
ger of Cudahy branches at Providence, 
R. IL. Fall River, Mass., and Phila- 
delphia, and in 1942 was placed in 
charge of the provision department in 
the Chicago office. In 1944 he was made 
assistant general manager of sales of 
food products. 





Cutters and Butcher Workmen of North 
America (AFL) employed by the Cin- 
cinnati Union Stockyards have negoti- 
ated a contract which provides for a 10c 
hourly wage increase, retroactive to 
March 12, it was revealed recently. 


@® The J. & F. Schroth Packing Co., 
Cincinnati, recently acquired by Jacob 
Schlacter’s Sons Co. there, was resold 
on May 25 to the Industrial Enterprise 
Co. The purchase price was reported to 
be in excess of $225,000. The plant has 
168,000 sq. ft. of floor space. 


@ A one story brick warehouse of Swift 





FIRE SWEEPS S. ST. PAUL UNION STOCKYARDS 
Flames raced through part of the union stockyards at S. St. Paul, Minn., on May 31, 
destroying a six-block section of the corrals, more than 80 cattle cars and 30-odd head 
of cattle. Approximately 2,000 head of stock were turned out of the pens and saved. 
The fire apparently originated in a shed of baled hay, but the cause is unknown. 


The National Provisioner—June 5, 1948 


& Company at Milwaukee, Wis., was 
badly damaged and thousands of pounds 
of ham, sausage, lard, shortening and 
soap destroyed in a fire recently. More 
than 20 firemen fighting the blaze were 
overcome by the fumes. 

@® Harry M. Johnson, newly appointed 
special assistant to the U. S. Secretary 
of Agriculture, has gone to Mexico 
City to assist in the fight against foot- 
and-mouth disease. He will work with 
the Hon. Oscar Flores, assistant secre- 
tary of agriculture for Mexico. 


® James B. Foster, 66, an employe of 
Armour and Company since 1905, died 
recently. Until his retirement the first 
of the year he had been manager of 
Armour’s branch at Monroe, La. 

® William Ellis, general manager of the 
Columbia Packing Co., Snohomish, 
Wash., recently spoke before the retail 
meat dealers of Snohomish county, 
meeting at Everett, Wash. 

® George A. Wright, president of Wil- 
sil, Ltd., Montreal, Que., passed away 
early last month following a brief ill- 
ness. He was 56 years old and had 
been president of the Canadian meat 
packing firm since 1940. 

® William U. Fain, 73, president of the 
Houston Packing Co., Houston, Tex., 
and a director of the Union Stock Yards, 
San Antonio, died recently. He was a 
partner in the New York law firm of 
McLean, Ferris, Ely & Fain. Mr. Fain 
lived in New York and was not active in 
the meat packing or livestock business. 
@ Shelby L. Anderson, 61, who was 
associated with Armour and Company 
at Seattle for a number of years before 
establishing the Lakewood Meat Mar- 
ket there, died recently. 

@ Dr. C. R. Behler, district supervisor 
at Kansas City, Mo., of the packers and 
stockyards division of the U. S. Depart- 
ment of Agriculture livestock branch 
retired recently. Dr. Behler has been 
in the government service for 44 years 
and district supervisor at Kansas City 
for the past seven years. A farewell 
dinner was held for him on June 1 at 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 
Write for of Grindi 
lt Reese reeceeen’ 


2S 
THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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the Hoof and Horn Club in the Live- 
stock Exchange Building in Kansas City, 
with more than 200 persons attending. 
Among the guests were John F. Clen- 
denin, Nashville, Tenn., who will suc- 
ceed Dr. Behler, and Harry Reed, Wash- 
ington, D. C., director of the USDA live- 
stock branch. 


@ Vibbert and Sons, food brokerage 
firm, now has associated with it in Cin- 
cinnati, O., Montgomery Simons of 505 
Elm st. He was formerly sales manager 
of the J. & F. Schroth Packing Co. 

@ Emmet Packing Co., Bergenfield, 
N. J., recently opened a new supermar- 
ket in that city. 

®@ Erich Strucker, 31-32 Hohe Bleichen, 
Hamburg, Germany, plans to begin im- 
porting a number of products, including 
meat, creamery, dairy and poultry 
items, from American firms as soon as 
it has accumulated business records of 






exporting firms and the currency prob. 
lem becomes such that importing js 
feasible, Erich Strucker, owner, has an. 
nounced. Records of American many. 
facturers were destroyed during the 
war. 

@ H. H. Stedman has been appointed 
consulting superintendent for meat 
plants of Swift Canadian Co. Limited, 
® Lee Daniel, treasurer, Daniel Bros, 
Inc., Columbia City, Ind., has announced 
that the plant which was destroyed re. 
cently by fire will be rebuilt as soon as 
possible. Estimated loss by the fire was 
$300,000. Most of the workers will be 
retained on the payroll, Daniel said, to 
aid in clearing wreckage. 

® Edwin Steinmeier, 57, vice president 
and general manager of the New City 
Packing & Provision Co., hotel and res. 
taurant supply firm, Chicago, died jp 
the Norwegian American hospital on 





Swift Names New Managers 
at S, St. Paul and Winona 


Two changes in the management per- 
sonnel of Swift & Company meat pack- 
ing plants at S. St. 
Paul and Winona, 
Minn., were an- 
nounced this week 
by John Holmes, 
Swift president. 

E. D. Fletchall, 
who has been 
manager at Winona 
since December 
1946, has been 
transferred to the 
company’s large S. 
St. Paul plant as 
assistant manager 
where he will be 


FLETCHALL associated with A. 
I. G. Valentine, 
manager. Succeeding Fletchall at 


Winona will be A. F. Leathers, a 20-year 
Swift employe. 

The changes will 
become effective 
June 7. 

Fletchall’s_ serv- 
ice started with the 
company in 1934 as 
a clerk in the re- 
finery department. 
In 1941 he was as- 
signed to the ex- 
ecutive offices of G. 
F. Swift, vice chair- 
man of the board. 
After Mr. Swift’s 
death in 1943 he 
was transferred to 
the office of President John Holmes. 
Prior to his transfer to Winona as 
manager, Fletchall spent several months 
in meat packing plant managerial train- 
ing. 

Leathers started his Swift career 20 
years ago as a salesman of animal feeds. 
In 1939 he was named manager of the 
company’s soybean oil mill at Des 
Moines, Ia. Last September he was 
transferred to Chicago to take meat 
packing plant managerial training. 


A. LEATHERS 








New Cudahy Sales Heads 


Two promotions in the sales depart- 
ment were recently announced by the 
Cudahy Packing Co. C. E. McClure was 





C. McCLURE H. B. REED 


named general sales manager for all 
food products except packaged foods 
and H. B. Reed, general sales manager 
of the newly formed packaged food 
division. See the Provisioner of May 8, 
page 29, for detailed story. 


Carstens Judging Contest 
Feature of Livestock Show 


The Carstens Packing Co., Tacoma, 
Wash., conducted a meat judging and 
identification contest for 4-H and FFA 
clubs at the recent annual Northwest 
Junior Livestock Show at Auburn, 
Wash. Approximately 60 members en- 
tered the contest which included three 
parts—identification of retail cuts of 
beef, pork, veal and lamb; beef grading, 
and classification and grading of five 
beef carcasses. Prizes of leather and 
woolen goods and jewelry were pre- 
sented to the winners. 

The grand champion aberdeen angus 
steer was purchased from Wayne Len- 
hard by Ray Narth, owner of the Publix 
Market, through the Carstens Packing 
Co. Earl J. Maxwell, president, and 
Howard H. White, general sales mana- 
ger, of the Carstens Packing Co., were 
active in plans for the contest. 
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LIFE BEGINS AT 40° | 


A BATAVIA Refrigerated Body gives you a “cooling room on 






D 
wheels.” At the end of a delivery day, meat left over in your 
2 DON’T dun ‘ 
<< LET BATAVIA body is as fresh as when it left the cooling room. It 
“> BACTERIA can go to market again the next day. Outside temperature, time 
CATCH or distance cannot steal the bloom off your meat when de- 
we UP livered in a BATAVIA refrigerated body. 
oma, 
= WITH Yes, Life Begins at 40°, and where life begins, quality ends! 
we YOUR Let our representative call and show you how you profit with 
3 en- 
— MEAT! BATAVIA Refrigerated Delivery. 
S$ 0) 
ding, 
five 
and 
é BATAVIA BODY CO 
* 
ngus 
Len- 
ublix 
“king BATAVIA, ILLINOIS 


CUSTOM BUILT REFRIGERATED BODIES 
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IMPROVE YOUR SERVICE..and your PROFITS! 


Your trade demands ready-made meat 
patties . . . your low-profit items com- 
mand higher prices when transformed 
into fast-selling leaders by the Holly- 
matic Electric Patty Maker. Entirely auto- 
matic operation measures, molds and 
stacks 1800 to 2000 meat patties per 
hour! Every patty is uniform in size and 
weight and delivered 
on a separate sheet 
of waxed paper. The 
Hollymatic is complete- 
ly sanitary . . . retains 
meat juices. Write for 
details! 























$850.00 F.0.B. FACTORY 
CHICAGO 


HOLLY MOLDING DEVICES, INC. 
6733 SOUTH CHICAGO AVENUE @ CHICAGO 37, ILLINOIS 





WILSON’S super-sewed 
CASINGS ensure a 
uniform product always. 


Use WILSON’S 
NATURAL CASINGS 


a A a Wilson & Co., Inc., Producers, Importers, Exporters 


Ww! LSON & Co. Plants, Branches or Agents in Principal Cities 
S* Ae * Throughout the World 


General Office: 4100 So. Ashland Ave. « Chicago 9, Illinois 
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AT SUPER MARKET MEETING 
WITH NP CAMERAMAN 


Several meat packers had exhibit booth 
at the Super Market Convention held lag 
week at Stevens hotel, Chicago. Pho. 
tographs of some are shown at right, 
1. CUDAHY PACKING CO. (I. to ¢) 
J. Bruha, manager, contract sales depart. 
ment; O. E. LaBrie, assistant sales map. 
ager, fresh sausage department; H. E. Bell, 


| manager, direct sales; J. N. Stearman, sales 


manager, Delrich division. 

2. ILLINOIS MEAT CO. Rog Brickman 
stands alongside the display of Broadcas 
canned meats. 

3. ARMOUR AND CO. (I. to r.) Bob 
Brooks, merchandising department; W. V, 
Stovold, beef sales; E. L. Heckler, merchan. 
dising department; S. Teitelman, manager, 
sales research. 

4. RATH PACKING CO. (I. to r.) Ray 
Musich, canned meat sales, and Jim Gard. 
ner, Chicago sales. 

5. OSCAR MAYER & CO. (1. to r.) D.L, 
Wieties, Madison, sales; George Weisfuss, 
sales manager, Davenport; E. A. Ros, 
assistant sales manager, Madison. 

6. WILSON & CO., INC. (1. to r.) W. 
Schwartz and Clinton Bombard, both of 


| the dog food division. 
| 7. STAHL-MEYER, INC. Roland Stanton, 


manager, canned meat sales. 


| 8 SWIFT & COMPANY. A view of the 


Swift grill serving Premium frankfurters to 


| visiting conventioneers. 


| 9. JOHN MORRELL & CO. The Red 


Heart label featured the packer’s exhibit. 





Sunday, May 30. Mr. Steinmeier and 
Fred Woolffs, president, founded the 


| company, which has offices at 149 South 


Water Market, Chicago. 

@® Harmann’s Butchery Service is a new 
firm in Hartland, Wis. which specializes 
in slaughtering and processing meat for 
frozen food lockers or home freezers. 
Beef and veal are slaughtered free for 
the hide, while the company receives le 
per lb. for hogs, with a minimum charge 
of $2.00. In addition to the cutting and 
wrapping service, smoking and curing 
of pork products is offered patrons. 

® The eighth annual conference of the 
Institute of Food Technologists will be 
held in Philadelphia, June 6 to 10. In- 
cluded in the long list of speakers are 
H. J. Heinz, II, president, H. J. Heinz 
Co.; Col. Charles S. Lawrence, com- 
manding officer, Food and Container 
Institute, Chicago, and C. G. King, 
Nutrition Research Council. 


| @ T. Summerell, formerly superintend- 





ent of the Swift Canadian Co. plant at 
Moncton, N. B., has been named super- 
intendent of the firm’s Moose Jaw plant, 
replacing L. E. Morck, who has been 
chosen as superintendent at Edmonton. 
Stewart Wylie, formerly superintendent 
at Edmonton, has been appointed to the 
same post at the Toronto plant. 


® Three prize 4-H Club steers and one 


| hog, which Safeway Stores purchased 


at the annual 4-H Club fair at Arizona 
State college, Tempe, will be slaugh- 
tered by the Cudahy Packing Co. there. 
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CONTAINERS 
for the Meat Packing Industry 











Government Solid Fibre Export Cases 
V2s-V3s-W5s Weatherproof Grades 


Domestic Solid Fibre Cases 
Highly Moisture Resistant 
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Booklet on Trade-Marks 
Gives Facts on New Law 


The advantages to be gained and the 
pitfalls to ’e avoided by business in the 
use of distinctive trade-marks as aids to 
increased sales are covered in a ney 
pamphlet issued by the Office of Small 
Business, U.S. Department of Com. 
merce. 

The pamphlet, “Small Business and 
Trade-Marks,” outlines in simple, non. 
technical language the essential require. 
ments for a valid trade-mark and the 
basic provisions of the new federal 
trade-mark law, officially known as the 
Lanham Act, which became effective 
July 5, 1947, and which provides for the 
registration and legal protection of 
valid trade-marks. For the first time, all 
federal trade-mark laws are unified jn 
the Lanham Act. 

Most of the common law provisions 
relating to trade-marks have been enm- 
bodied in the new law, the pamphlet 
states. While trade-marks are protected 
by the courts, whether they are regis. 
tered or not, trade-mark owners are ad- 
vised to avail themselves of the broader 
and more effective protection provided 
under the new law by registering their 
trade-marks. 

An important feature of the new law, 
the pamphlet states, is its incontestabil- 
ity provision. In order to establish in- 
contestability the law requires that the 
trade-mark must remain on the Princi- 
pal Register of the Patent Office for five 
years. The mark will not become incon- 
testable if any decision adverse to the 
registrant’s claim of ownership is made 
during the five year period. Upon filing 
an affidavit that the mark has been in 
continuous use for five years and that 
no decision adverse to the claim of own- 
ership has been made in that time, the 
owner’s trade-mark registration is con- 
clusive evidence of the owner’s exclusive 
right “to use the mark in commerce.” 


After the five year period, this exclu- 
sive right of the trade-mark owner may 
be attacked only on the grounds that 
the trade-mark has become the common 
or descriptive name of the article on 
which the patent has expired; registra- 
tion of the mark was fraudulently ob- 
tained; the trade-mark has been aban- 
doned; the mark has been assigned and 
is being improperly used; or the use of 
the certification mark is not in compli- 
ance with provisions of the trade-mark 
law. 

Under the old trade-mark law, the 
effect of registration was to create in 
the owner a prima facie right to the 
mark, which could be destroyed by the 
introduction of adequate evidence. The 
registrant of a trade-mark under the 
old law may avail himself of the bene- 
fits of the new law by filing the required 
affidavit in the U.S. Patent Office and 
paying the required fee. A mark so re- 
published may become _ incontestable 
after five years. 

Another important provision of the 
new law, the pamphlet points out, per- 
mits the registration for the first time 
of service marks, collective marks and 
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certification marks. Service marks are 
marks of laundries, cab service, clean- 
ers and dyers, repairmen and the like. 
Collective marks comprise marks of 
trade associations, cooperatives, unions 
and the like. Certification marks cover 
marks of laboratories, underwriters’ 
groups and others who provide seals of 
approval with respect to the mainte- | 
nance of certain merchandise standards. 
Service and collective marks cannot be 
used to represent falsely that the owner 
or user makes or sells the goods on 
which the mark may appear. The regis- 
trant of a certification mark may not | 
use it to apply to goods of his own 
manufacture or distribution. 

No incontestable rights under the law 
can be acquired in a name which is the 
common descriptive name of the article, 
the pamphlet states. Marks which be- 
come the accepted name of a product 
have lost their distinctiveness and fall 
into the public domain. Thus “cellu- 
loid,” “kerosene,” “linoleum,” “aspirin” 
and “cellophane,” which originated as 
trade-marks, have now become the 
names of the products. 

“Small Business and Trade-Marks” 
may be purchased for 10c a copy from | 
the field offices of the Department of 
Commerce or from the Superintendent | 
of Public Documents, Government 
Printing Office, Washington 25, D.C. 


PFAELZER BROTHERS ADS 
DISCUSS MEAT GRADING | 


In a recent ad in the April issue of 
Hotel Monthly, Pfaelzer Brothers, Inc., 
Chicago, discusses the difference be- 
tween alphabet grading (which had offi- 
cial meaning only during the price con- 
trol period) and official U. S. govern- 
ment grading. It is pointed out that 
meat called Grade A in one market may 
be of entirely different quality from 
that called Grade A in another store. 
The official federal grades are “Choice,” 
“Good,” “Commercial” and “Utility.” 
This, the Department of Ayriculture 
states, is the easiest and the most re- 
liable guide consumers have in select- 
ing the quality of meat best adapted to 
their needs. 


Meat may be advertised as being | 
graded “AA,” “A” or some other grade 
letter, with the implication that these 
letters refer to the grade names 
“Choice,” “Good” or “Commercial.” 
Often such advertisements or price 
tags suggest that the letter designa- 
tions are official federal meat grade 
terms or that their use is sanctioned by 
the federal government. This is not the 
case. 


In conjunction with this ad, Pfaelzer 
Brothers, Inc., is offering free booklets 
by the U. S. Department of Agriculture 
on U. S. government grading. The ad 
will also make its appearance in the 
May issue of Hospital Progress and in 


the June issues of Restaurant Manage- | 


ment and the Dietetics Journal. 


Watch Classified page for good men. | 
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Your treasurer 
will love this! 


b * jpcnrme-cr lard processing ap- 
paratus chills and plasti- 
cizes a continuous flow of hot 
fat. It’s pumped in at one 
end; comes out the other in 
seconds, finished lard. Terrif- 
ic volume is handled in re- 
lation to use of floor space, 
manpower, refrigeration — at 
negligible cost per pound. 

OTATOR apparatus puts 
more money on the profit side 
of the ledger! 

Is that so? Yes! Proved by 
many installations serving 
packers large, medium, and 
small. 

Write for case history data. 
Find out about the wide 
range of capacities available 


in standard VoraTor lard 
units. Investigate VOTATOR’sS 
all-out engineering service in 
regard to streamlining your 
complete processing plant. 





LARD PROCESSING APPARATUS 


VoraTor is a trade mark (Reg. U. S. Pat. Off.) apply- 


ing only to products of the Girdler Corporation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City 7 © 2612 Russ Bldg., San Francisco 4 © 505 Forsyth Bidg., Atlanta 3 
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Perfect BINDER 


IMPROVES QUALITY 





PLANT OPERATIONS 


dea for Operating Men 





PRODUCING COOKED 
HAMS 


Recently THE NATIONAL PROVISIONER 
received an inquiry from a packer as 


| to the proper technique for processing 


Special X soy binder has | 


remarkable blending prop- 
erties for improved appear- 
ance—better slicing—tast- 
ier eating. 


HOLDS FRESHNESS 


Freshness lasts days longer 
because soy binder holds 
the moisture and “‘spring’’. 





REDUCES SHRINKAGE 


You'll notice less cooler 
shrinkage when you use 
Special X soy binder. It’s a 
money saving feature. 


LOW COST ...45- 
Special X soy flour is an 
economical binder yet high 
in food value—high in pro- 
cessing advantages. 


No obligation. 


Free samples. Try 
a test batch. 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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boiled hams and the amount of shrink 
consistent with a quality product. He 
stated: 


“Our procedure of cooking hams may 
be outlined as follows: The hams are 
placed in a tank when the water tem- 
perature is 175 degs. The steam is 
turned on for 15 minutes when a tem- 
perature of 212 degs. is reached. The 
steam is then turned off to allow the 
temperature of the water to fall to 180 
degs., which takes about two hours. 
Steam again is turned on to hold the 
temperature of the water at 180 degs. 
for approximately three hours. It is 
then turned off and hams are removed 
from the tank two hours later. From 
various tests made to date our shrink- 
age appears very high, or around 15 
per cent.” 

He continues with a request for evalu- 
ation of his methods and his shrink. 

First it should be stated that the 
shrink taken by this packer is not un- 
usual and is low compared with that ex- 
perienced by some houses. Cooking 
shrinkage will run from around 14 to 
20 per cent and even higher. If a ham 
is insufficiently cooked, or if the amount 
of moisture recaptured in cooling is ex- 
cessive, a “wet” ham is the result. Such 
a ham will not keep well and is a diffi- 
cult item to move in a competitive mar- 
ket. Cooked ham with a high percentage 
of moisture is poor in binding quality 
and does not slice well. Moreover, tests 
with “wet” boiled hams have shown 
that accelerated shrinkage begins after 
the dealer slices the cut. On both these 


| counts the retailer will object to such 


Simply write for | 


| essed are 


a product. 

Generally speaking, the staggered 
cooking technique used by the inquirer 
has been supplanted by continuous cook- 
ing. The relationship of internal tem- 
perature to vat temperature can be es- 
tablished and once known it permits 
more accurate control of the quality of 
the product through a _ standardized 
cooking operation. Cooked hams must 
be brought up to an internal tempera- 
ture of 137 degs. F. and an internal 
temperature of 148 degs. gives a much 
more desirable product. 


Cooking time, cook water temperature 
and the weight of the hams being proc- 
inter-related and schedules 


| are usually set up on the basis of 25, 
| 28, 30, etc. minutes per pound depend- 


ing on the cooking temperature em- 


| ployed, which may range from 145 degs. 


to 165 degs. 
The inquirer appears to be using too 


high a cooking temperature for an ex. 
cessive period and his cooling time also 
seems to be somewhat long. 

At the maximum temperature this 
processor employs he may be getting 
some fat loss, although this is usually 
of minor importance when preparing 
cooked hams at temperatures between 
145 and 190 degs. and even up to 212 
degs. However, the loss of water from 
protein (shrink) becomes marked when 
temperatures rise much above 170 degs, 

Tests have shown that up to about 
149 degs, shrinkage is small, but that 
between 149 and 158 degs. there is a 
rather sudden increase in protein coagu- 
lation and an increased shrink of around 
3 per cent. After this there is a rela- 
tively slow increase in shrink until 176 
degs. is passed. 

Quick chilling is desirable once the 
hams are cooked. Hams cooked at 158 
degs. and cooled in their own juices in 
a cooler at 38 degs. can reabsorb much 
of the juice lost in processing but the 
desirability of this technique is ques- 
tionable. General practice, after skim- 
ming the grease from the surface of 
the cooking vat, is to drain off the cook- 
water and chill the hams with cool wa- 
ter for about an hour before removing 
them from the vat. The hams are then 
held in a cooler at 38 degs. for 12 to 24 
hours prior to removal of the molds. 

In some plants the hams are reproc- 
essed before they are chilled and the 
initial chilling in the vat is done with 
the aid of brine coils to lower the tem- 
perature of the meat quickly to 38 degs. 
F. In these houses the cooking vats are 
equipped with brine coils and circulat- 
ing pumps which very rapidly lower the 
temperature of the vat water. 

While no mention is made by the 
packer of the type of ham molds used 
in his processing, these are very impor- 
tant tools in the production of quality 
boiled ham. A ham which is properly 
boned, placed in the mold and which 
has adequate lid tension during the cook 
will be a firmer ham than one which 
was poorly pressed or whose mold lids 
lacked proper tension. 


-FATS—OILS ALLOCATIONS 


The U. S. Department of Agriculture 
has announced that emergency export 
allocations during the week ended May 
28 included 210,000 lbs. of inedible tal- 
low allocated to the Philippines in ex- 
change for an equivalent quantity (in 
terms of oil) of copra, commercial pro- 
curement. 


Watch the Classified Advertisements 
page for bargains in equipment and 
supplies. 
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Fearn regular cures for sausages, cured meats and specialties offer de- 
pendable curing action, perfect uniformity and rapid action to meet fast 
production schedules. Made and blended from the finest pure in- 


gredients, they can be used with profit by any curing plant or processor. 


And for a real flavor lift, Fearn regular cures are combined with 
special flavor builders to give the most distinctive appealing flavor 
you've ever tasted. You get a roundness of flavor that retains the 
true cured flavor with added appeal for extra sales. Without changing 
your present methods, without interfering with the skill of your trained 
curing men, you can get many extra benefits that increase business 


and boost profit. Ask for details. 
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WEAR°EVER Aluminum 











80-GALLON SIZE 
with “Hinged Type” Sanitary Cover 
and Horizontal Sanitary Draw-Off. 
Other sizes from 10 to 150 gallons. 
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FAST, EVEN-HEATING ALUMINUM 


Users of Wear-Ever kettles report faster cooking at 
lower steam pressures . . . thanks to the speed with 








io 


MORE EFFICIENT SHAPE 


The new Wear-Ever kettle-shape combines the best 
features of the shallow and deep type kettles. They 
take up less installation space, giving you greater 
capacity per foot of floor space. The heat conduc. 








— 
TWO SPECIAL SANITARY COVERS 


Both front and rear sections of the Sanitary “Hinged 
Type” Cover open. In addition the whole cover can 
be removed easily. New enclosed hinge channel pre- 
vents any fluids on 
cover from running 
into kettle when 
cover is opened, 
Cover extends 


over kettle bead 











ONE PIECE SHELL OF 
HARD ALUMINUM ALLOY 


The shell and jacket are 


each drawn from a single 


sheet of thick, hard 525 
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Steam-Jacketed Kettle 
















UM which aluminum conducts heat. Now the new 
Wear-Ever kettles give you this same important 
ik give y a 
* h advantage plus many others .. . 
wi 
a — 
tivity of the thick one-piece aluminum shell is so 
he rapid, these kettles cook even above the jacket line! 
ah Will operate at pressures up to 40 or 80 lbs. depend- 
y ing on kettle size. Has adjustable feet for perfect 
re: leveling. 
—_— 
ERS 
inged for easy cleaning. The Sanitary 
ap oie Single Piece Cover has welded hinge 
] pre. pads. Cover extends over : 
rem kettle bead enabling cover 
nning to be cleaned without dan- 
wien ger of dirt or fluids getting 
aia into kettle. Both covers 
ais available with stain-resist- 
bead ant Alumilite finish.* 
aluminum alloy with almost twice the strength of 
F the aluminum used in pre-war Wear-Ever kettles. 
LLOY There are no inside ! Thickness of shell and 
jacket range from 3/32" to 25/64" depending on size 
“tare of kettle. The new sanitary bead is left open for 
single easier cleaning! Highly valid finish on outside 
1 528 if desired.* 
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40-GALLON SIZE 
with Single Piece Sanitary 
Cover and Vertical Sanitary 
Draw-Off. Other sizes from 
10 to 150 gallons. 











of Wear-Eve,r Alu 
num Steam-Jack 

Kettles. The ney 
num Cooking Utensil 


Ever Buildin, 
g, 
Kensington, Pa. New 
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; ~Nurre BY ACCIDENT . . . through the effect 
Ly of the heat of an ancient campfire on 
natural sand . . . man discovered glass. But it 
took years of experimenting to find a way to 
put the resulting transparent substance to 
practical use. 

Not a pioneer in the art of glassmaking, but 
certainly a master of his craft, was Henry 
William Stiegel. To America in its infancy, 
Stiegel brought the European art of glass blow- 
ing and developed through his creative imagi- 
nation and desire for perfection, the style of 
glass artistry that bears his name. 

By accident, too, man discovered the impor- 
tance of natural salt not only to his health but 
also to the entire progress of civilization. 

And by constantly experimenting, always 
trying to achieve perfect purity, the makers of 





Stiegel type sugar bowl of blue flint molded glass showing a iarge 


diamond pattern, | f the Metropolitan Museum of Art. 


Diamond Crystal Salt have developed the ex- 
clusive Alberger Process, which has attained 
product purity averaging an amazing 99.95%. 

This same Alberger Process has made it 
possible to offer you a wide range of salt . . . 
grained for every purpose and superior per- 
formance. And it has created a salt of excep- 
tional quality, uniformity, cleanliness and true 
salt flavor. 

If you have any questions about grain size 
or grade . . . if you are concerned over any food 
processing worries . . . get expert advice by 
writing to our Technical Director, Department 
1.24, Diamond Crystal Salt, Division General 
Foods Corporation, St, Clair, Michigan. 
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Self-Service Meats 


(Continued from page 22.) 


chain store units, we estimate that 40 
per cent, or roughly 12,000 units, will 
do more than $4,000 a week and more 
than $1,000 in meats. Together, then, 
we have some 20,000 units, both chains 
and independents, with meat volume of 
over $1,000 weekly. In our opinion, these 
units represent those with the best pos- 
sibilities for 100 per cent self-service. 

Taking everything into consideration, 
we believe, therefore, that the change- 
over to 100 per cent self-service meats 
will not take place in as many stores as 
is sometimes believed. On the other 
| hand, we are convinced that the trend 

toward self-service meats will continue, 
and that we will see many more retail- 
| ers converting to 100 per cent. 

Let me show you examples of prod- 
ucts and packages which we have de- 
signed especially for self-service. Some 
of these packages are in distribution in 
a national way. Others are being dis- 
tributed only locally as yet. Still others 
are only in the test stages. 

Shown on page 22 is our new 1-lb. 
frankfurter package. We know as a re- 
sult of extensive sales and laboratory 
tests that it is ideal for self-service. It 
is being made available to all Armour 
sales units throughout the country. 

We also show on this chart a con- 
sumer size package of smoked pork sau- 
sage which is quite similar to the frank- 
furter package. We hope to make this 
available generally as quickly as pos- 
sible. 

Some self-service packages for fresh 
pork sausage have been standard with 
us for years, some are new. They all 
lend themselves to self-service. 





As between the opaque sausage pack- 
age and the transparent package, we 
have found a preference for both. In 
some instances the retailer is thor- 
oughly sold on the opaque package and 
in others the transparent package is 
preferred for one reason or another. 

Next are various types of bacon pack- 
ages which especially lend themselves to 







THURINGER 


8 COMSUMET SIZE 


BOLOGNA ww 


e BRAUNSCHWEIGER 
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self-service. Here is the new vacuum 
packed package which is exclusively 
Armour thus far. This package holds 
the original flavor and appearance of 
the bacon from the time it is packed to 
the time it reaches the ultimate con- 
sumer. Discoloration is negligible. From 
a self-service standpoint it is one of the 
best packages we have ever developed. 
At the moment vacuum packed bacon is 
available only in certain sections of the 
country, but we hope soon to have it 
available in all parts of the country. 

Another package we have pioneered 
and which we have found is ideally 
suited for self-service is the bacon pack- 
age with a cardboard back and a maxi- 
mum of transparency. This package is 
available only in certain sections of the 
country at present, but as soon as pos- 
sible we hope to make it available to all 
retailers wherever they may be. 

And, finally, we have here our stand- 
ard cellophane package which many re- 
tailers have been selling satisfactorily 
through self-service cases for years. 

On page 22 are some of our 


new 
wrappers for selected smoked meat 


items that make these products ideal 
for self-service. 


Self-Service Smoked Meats 

Here is our picnic in a new trans- 
parent wrapper and our smoked pork 
shoulder butt in a similar new wrapper. 
These wrappers, we know, will hold up 
in self-service. Our smoked beef tonecue 
has been on the market for some time 
now in a new wrapper and the trade 
tells us that it is a tremendous improve- 
ment over the old wrapper. The last 
item on this chart is our pork jowl ba- 
con in a transparent wrapper that gives 
this product self-service appeal. 

Also shown on page 22 are some items 
which our tests have proven are ideally 
adapted for self-service selling. Here, 
for example, is ring bologna in a com- 
pletely transparent package. And here 
is our 8-oz. cervelat in a transparent 
package which makes it readily adapt- 
able for self-service. Also, in this chart 
you will notice our chili in a consumer 
package and our dried beef in an 8-oz. 
transparent package. Both items have 
consistently sold well in self-service. 

Pictured on this page are sausage 
items which we have been putting up in 
consumer size packages for self-service 
only in a limited way so far. 

Included here are braunschweiger, 
bologna, salami and thuringer in con- 
sumer size packages of approximately 
1 lb. We know there is a ready market 
for these items through self-service 
cases as has been proved through our 
sales tests. We hope to make these pre- 
packaged sausage products more gen- 
erally available. 

We have shown you the type cf prod- 
uct which we know we can make avail- 
able for self-service. How far we can go 
beyond this is not clear at this time. 

Incidentally, in establishing the retail 
price on meats prepackaged by the 
manufacturer, since no labor or wrap- 
ping material expense is involved on the 
part of the retailer in placing the items 


en sale, it would seem only fair and 
logical that the cents per pound mark- 
up, should be lower than on items of 
comparable quality which are  pur- 
chased in bulk and have to be prepack- 
aged on the premises. 

So far as fresh red meats, such as 
steaks, chops, roasts, etc., are con- 
cerned, it does not look as though we can 
prepackage these products for self- 
service. This doesn’t mean that we will 
never be able to prepackage these items. 
But, from what we know at the present 
time, it is doubtful that we can even 
think seriously of prepackaging these 
items for self-service for a long time to 
come. 

On sliced cold cuts and luncheon 
meats, again we are not at all sure that 
we can successfully prepackage these 
items. All tests that we have made up 
to this time indicate that these items 
fall almost in the same category with 
fresh red meats, in that the closer to the 
point of sale they can be sliced, pack- 
aged and sold—that means, right in 
your retail establishment—the better 
it is for your whole business. 

Cold cuts and luncheon meats are 
very delicate items. When sliced and 
prepackaged too far ahead of time of 
sale, they lose some color, sales appear- 
ance and, perhaps most serious, some of 
the flavor that makes them the out- 
standing items they are in your meat 
case today. 

Summing up—we are open-minded, 
and we intend to continue to explore the 
possibilities of all our products which 
may conceivably lend themselves to self- 
service. There is always the possibility 
that some new technical development or 
discovery will make it possible at some 
time in the future for packers like our- 
selves to develop new items as we go 
along. We in Armour and Company are 
fully cognizant of the trend toward 
self-service meats, and we are making 
every effort to keep pace with the 
parade. 

We have stated the facts as we find 
them, in our continuing effort to keep 
our customers well informed on what is 
going on in this field. 
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SLICED = a 
BACON ™ 
in new Self Service package — 





\ 


Standard visible package 


Page 39 









































eal 


FLE: 


A nev 
convey 
Sermat 

new Fle 
compose 
takeup : 
of these 





when 

steel ¢ 

This 

ened 

4or 5 

takeu; 

Wh 

solid, 

syste! 

Marathon’s new Linerless Sausage than any other sausage container! oan 

Carton is the most protective sausage Opens easily...lies flat with raised ginee 

package on the market today! Lami- score marks for slicing 8 equal patties i 

e 

nated, opaque carton protects natural ...recloses for storage. are 0 

bloom of fresh sausage, retards dis- Now is the time to order this sales a | 

coloration from light rays, prevents stimulating carton for the fall sau- capal 

loss of moisture and flavor. sage season. Ask your Marathon a 

More consumer convenience is built salesman, or write Marathon Corpo- pitch 
into Marathon’s new Linerless Carton ration, Menasha, Wisconsin. 

N¢ 

Here’s a powerful new Re 

tion 





tere sales-builder. Attrac- 


Stat 
& © tive, 2-color booklet contains 25 Mea 
q )< tested sausage recipes. Available to prov 
% o users of Marathon’s Linerless Sau- sage 


Frat sage Carton. Write for information. 
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NEW EQUIPMENT cncsiqnpcies 





FLEXIBLE BELT CONVEYOR 


A new method of custom building of 
conveyors has been announced by the 
Sermat Conveyor Corp., Chicago, whose 
new Flex-E-Unit steel belt conveyor is 
composed of a head or drive section and 
takeup section at the opposite end. Each 
of these basic sections is 5 ft. long and 


fr | 





when combined they form a 10-ft. all- 
steel conveyor. 


This basic arrangement can be length- 
ened to as much as 175 ft. by adding 
4 or 5-ft. sections between the head and 
takeup ends. 


While the Flex-E-Unit provides a 
solid, moving table, once assembled, the 
system of having it composed of sec- 
tions makes for economy of shipping 
costs. It also eliminates “special en- 
gineering costs” and provides custom 
engineering at standard conveyor costs. 


Heavy-gauge steel flights and chain 
are one integral unit for smooth opera- 
tion at any speed within the range. The 
unit is said to be resistant to heat and 
capable of handling exceptionally heavy 
loads. It is made in four widths from 
12 in. to 36 in. wide; in either 3- or 6-in. 
pitches. 


NODULAR CASING IMPORTS 


The prohibition against the importa- 
tion of nodular casings into the United 
States has been removed. However, the 
Meat Inspection Division will not ap- 
prove the use of such casings for sau- 
Sage. The outlet for nodular casings 
will lie in their use for musical instru- 
ment strings, tennis rackets, etc. 
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INDUSTRIAL RUBBER TIRE 


A new pressed-on industrial rubber 
tire, the deLuxe cushion, designed to 
help meet all operating requirements of 
power driven industrial trucks and 
tractors has been announced by the 
B. F. Goodrich Co. of Akron, O. The tire 
is made with two designs, smooth and 
non-skid tread. 

The new tire has a greater profile 
height, and a more rounded and thicker 
tread. It is constructed of an improved, 
highly resilient rubber compound which 
offers greater resistance to cutting and 
chipping. Other advantages cited by the 
manufacturer are: 

Greater cushioning of the new tire 
gives more protection to materials be- 
ing transported and reduces vibration 
and shock, major causes of equipment 
depreciation and higher maintenance 
costs. 


SMALL AIR COMPRESSORS 


Two portable fractional-horsepower 
air compressors have been announced by 
the Kellogg division of American Brake 
Shoe Co. Both models are said to pro- 
duce 100 per cent oil-free air. Special 
designing eliminates all contact or con- 
tamination of the air with lubricating 
oil. Both compressors are readily ad- 
justable for different pressures, the 
manufacturer states. 


Model 17-C (shown here) delivers 4.4 





c.f.m. free-air at 40 lbs. pressure. It is 
powered with a %-h.p. electric motor. 
Sealed ball bearings eliminate the ne- 
cessity of oiling and the danger of 
burned-out bearings. The entire mech- 
anism is encased in welded steel frames 
for greater stability. Twin air cleaners 
are quickly accessible by loosening only 
two cover screws. 

Model 8-C delivers 2.2 c.f.m. at 25 lbs. 
pressure and is powered with a %-h.p. 
motor. Equipped with a single air clean- 
er, this model has no cylinders, pistons 
or rings to wear out. A force feed oil 
system assures positive lubrication. The 
unit is mounted on a sturdy steel base 
with rubber feet. 


INDUSTRIAL POWER SWEEPER 


Claimed to be the first machine of its 
kind, a high speed power sweeper, with 
a 36-in. revolving brush and vacuum 
dust control, has been introduced by the 
G. H. Tennant Co., Minneapolis. The 
machine is specially designed for fast 
dustfree sweeping of garages, drive- 





ways, large storage rooms and other 
open areas in food processing plants, 
bakeries and mills. 


The unit drives like a car, makes 
sharp turns (128 deg. total arc) and en- 
ables one man to sweep dust and litter 
from floors at the rate of 20,000 to 50,- 
000 sq. ft. per hour. Power is provided 
by a 6-h.p. air-cooled gasoline engine, 
equipped with a self-starter. 

The most interesting feature is the 
dual brush and vacuum system. The 36- 
in. fiber or steel wire brush revolves in- 
side of a snug-sealed compartment. Lit- 
ter and heavy dust are hurled forward 
into a 9 cu. ft. removable hopper. At the 
same time, lighter dust is sucked up 
into a double-envelope fabric bag. 


SLIMLINE GERMICIDAL LAMP 


A 25-watt slimline germicidal steri- 
lamp, said to emit more than twice as 
much ultraviolet radiation as any lamp 
heretofore available, has been devel- 
oped by engineers of the Westinghouse 
Electric Corporation. 


Electrical characteristics of the slim- 
line germicidal sterilamp are similar to 
those of the slimline fluorescent lamp. It 
is designed for starterless operation 
with standard slimline fluorescent lamp 
auxiliaries. The lamp will operate in 
any position. The lamp operates satis- 
factorily down to freezing temperatures, 
although optimum operation is at room 
temperature. As with all vapor lamps, 
the ultraviolet output decreases with 
the drop in temperature; however, ex- 
cessive blackening, which covers low 
output, is reduced to a minimum. 
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Union Contract Renewal 


(Continued from page 19.) 

of the union is usually considered its 
bargaining agent. For this reason, un- 
less the CIO holds an election and 
Ralph Helstein is re-elected president, 
the position of at least some of the 
companies would probably be that it 
would be a waste of time to start bar- 
gaining with him because they might 
have to deal with someone else later. 

It has sometimes been reported that 
the CIO has several avowed Commu- 
nists in its ranks and it is expected that 
in electing a new slate of officers it 
would attempt to rid its organization of 
them so that the union can file a state- 
ment with the National Labor Relations 


Board that none of its officers is a Com- 
munist. Such action must be taken be- 
fore the NLRB will certify the union, 
and certification is necessary before a 
union can be placed on a ballot in an 
election to determine a bargaining unit 
at a plant. If a competing union, for 
example, petitions for an election and 
the CIO is not certified, it cannot even 
be placed on the ballot and therefore, 
of course, cannot be elected. 

Some packers believe it is desirable 
to have two strong unions in the in- 
dustry. These observers believe that 
should the AFL suddenly get the “up- 
per hand” and become the dominant 
bargaining agent in the packing in- 
dustry, a “serious situation” might 
arise. They point out that the AFL al- 
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Expertly Blended with 
FRESH GROUND SPICES 
Bulk or Packaged in any Size required 
“FRESH SPICE FOR FLAVOR’ 
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SPICE IMPORTERS AND GRINDERS 


MICHIGAN 





on 
~_ 
z 
mo 
wm 
—_ 


Linn= tu 

















ALL STAINLESS STEEL 
DRY CURING BACON BOX 


With corrugated stainless steel cover and 
self-clamping handles. No jack or pin needed 
simply close the lid, adjust, and lower the 
handles. Rounded corners and sanitary con- 
struction throughout. EASY TO CLEAN. Modern 
and efficient. Saves time. Inquiries invited. 


GEORGE LEISENHEIMER CO. 


Manufacturers of Equipment for the Meat Industries Since 1926 
984 Grand Street e 


2 <2 


Brooklyn 6, New York 
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ready controls all retail butchers ang 
that if it had the production worke;; 
as well as the retail workers it woul 
be able to keep the entire meat industry 
under its thumb. ‘ 

It is expected that contract negotig. 
tions will be lengthy and that the yp. 
ions will bring up a long list of subjects 
for discussion. The AFL has already 
indicated that it is going to propose 
consideration of pension plans. Under 
a recent NLRB ruling, pension plans 
are now a subject for union-manage. 
ment bargaining. The AFL has stated 
that it intends to proceed slowly. One 
difficulty would be that several packers 
already have pension plans. Swift @ 
Company, for instance, has had a pen. 
sion system in effect since 1916 which 
covers all its employes. 


MID Approves AMI-72 


(Continued from page 19.) 

The quantities used shall not exceed 
1/100 of 1 per cent of hydroquinone, 
2/100 of 1 per cent of butylated hydro- 
oxyanisole, or 5/1000 of 1 per cent of 
hydroquinone and 2/100 of 1 per cent of 
butylated hydroxyanisole when used in 
combination. Citric acid or phosphoric 
acid, not to exceed 5/1000 of 1 per cent 
may be added with hydroquinone, bv- 
tylated hydroxyanisole or combinations 
of the two. 

When these preservatives are used the 
appropriate statement from among 
those following shall appear on the label 
in direct connection with the name of 
the product. 

1. “With not more than 1/100 of 1 
per cent of hydroquinone added as a 
preservative.” 

2. “With not more than 1/100 of 1 
per cent of hydroquinone and 5/1000 of 
1 per cent of citric acid added as pre- 
servatives.” 

3. “With not more than 1/100 of 1 
per cent of hydroquinone and 5/1000 of 
1 per cent of phosphoric acid added as 
préservatives.” 

4. “With not more than 5/1000 of 1 
per cent of hydroquinone and 2/100 of 
1 per cent of butylated hydroxyanisole 
added as preservatives.” 

5. “With not more than 5/1000 of 1 
per cent of hydroquinone, 2/100 of 1 per 
cent of butylated hydroxyanisole, and 
5/1000 of 1 per cent of citric acid added 
as preservatives.” 

6. “With not more than 5/1000 of 1 
per cent of hydroquinone, 2/100 of 1 per 
cent of butylated hydroxyanisole, and 
5/1000 of 1 per cent of phosphoric acid 
added as preservatives.” 

7. “With not more than 2/100 of 1 per 
cent of butylated hydroxyanisole added 
as a preservative.” 

8. “With not more than 2/100 of 1 
per cent of butylated hydroxyanisole 
and 5/1000 of 1 per cent of citric acid 
added as preservatives.” 

9. “With not more than 2/100 of 1 
per cent of butylated hydroxyanisole 
and 5/1000 of 1 per cent of phosphoric 
acid added as preservatives.” 
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REMOVES MOISTURE FROM iam 
WALLS & CEILINGS REFRIGERATOR FAN 
* 
PREVENTS SLIMY MEAT It blows upwards and gives complete, uniform, and gentle air circulation so neces- 
sary for a refrigerated room to avoid mold, slimy meat, wrinkled sausages, etc. The 
REDUCES PRODUCT SPOILAGE chart in the upper left hand corner indicates the slow but complete air movement sup- 





plied by the RECO. 
If your refrigerator lacks efficiency, is overloaded or has unpleasant odors you need 


PREVENTS FROST & ICE ON the RECO. It’s easy and inexpensive to install. 











COILS Est. 1900 
DISSIPATES ODORS Write for big 7 =X NOTE 


soe nc omg ang Mfrs. of Refrigerator Fans, Fly Chaser Fans and Meat Choppers 


241 with prices. 2689 W. Congress $t., Chicago 12, Ill. 


*Reg. U. S. Pat. Off. 





REDUCES OPERATING COSTS 












% IT MOLDS.... 
% IT KNITS..... 
% IT TENDERIZES! 





Here is a combination steak and profit maker! The LELAND is a triumph 
in engineering skill . . . designed to transform your low-profit meat 
cuts into the tasty, tender steaks your trade demands. The LELAND 
actually makes it possible to supply your customers with a superior 
type product at lower cost to them . . . and greater profit to you! The 
new LELAND is built around the idea of complete sanitation and with 
a view to quick, easy cleaning. Get the full details of this amazing 
money-maker today! 


ee PLUS—FEATURES MARK THE NEW LELAND STEAK MACHINE 





Extra-large throat means steaks up 
to 7-in. wide and 1'/2-in. thick . .. 
heavy, long-lasting knives tenderize 
the meat, never cut... completely san- 
itary, gears full enclosed . . . stainless 
steel rollers and strippers last longer, 
never rust, can't break .. . handles 
all kinds of meats including frozen... 
added degree of safety provided by 
two automatic switches. 

















Send for free illustrated brochure today! 


LELAND DETROIT MFG. CO. 


5945 MARTIN AVENUE ® DETROIT 10, MICH. 
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oe Pre-Seasoned FLAVOR 
—. CUCU KEEPS HAM SALES BOOMING! 


Don't ever forget! It's the flavor that wins and holds a loyal following for your brand. Distinctive, sales- 
“The Man Who Knows” making flavor is what you get with the NEVERFAIL 3-Day Ham Cure. In the first place, NEVERFAIL 
creates in your product that genuine, old-fashioned, full-bodied ham flavor which everyone wants. Then 
NEVERFAIL adds a special, spicy goodness all its own because it Pre-Seasons as it cures. A special blend 
of spices goes in with the cure . . . permeates every morsel and fibre of the meat. NEVERFAIL-cured 


hams Jook as good as they taste . . . cherry-pink in color, uniformly tender in texture, firm and moist 
but never soggy. 





With the NEVERFAIL 3-Day Ham Cure you'll sell more hams .. . at better prices... and at the 
Same time cut your production costs! The shorter time in cure sends your product to market faster and 

“The Man You Know” ‘ ; < ‘ Ls : : 

more economically. Using this ready-mixed compound saves mixing your own Preparation . . . elim- 


inates one whole operation with its uncertainty and high labor cost. Write today for complete information. 


Pre-Season your bacon, sausage meat and meat loaves! Use NEVERFAIL 


Pre-Seasoning Cure as a rubbing compound and in your chopper. 





H. J. MAYER & SONS CO., Inc. 


6815 SOUTH ASHLAND AVENUE « CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 


Page 44 The National Provisioner—June 5, 1948 









Histc 


eats it. 

pecue sé 
Yet the 
this sauc 
canner C 
ulated. § 
cue sau 
argumer! 
sons wh; 
of wiene 
no bette 
how to | 
and som 
some le: 
If you 

sauce, 
way, ani 
some of 
his ace 


He p! 
housed 
the can. 
the sau 
liked. F 
staff to 
They ol 
year pli 
Even tl 
ple eno 
of mix 
home € 
pared ¢ 
compan 
en to t 
storm f 
has eve 
than tl 
the me 
sauces. 
discord 
sauce f 
are we 
lady he 


Osca 
ples of 
Americ 
clubs, 
panels. 
200 ex 
testers 
mixed 
women 
Wiene: 
—arri' 
by the 
film be 
der th 
meats. 

Whi 
perim« 
occupi 
aGIh 
that § 
for et 
to spa 
its kit 
rise w 
to ex 
“Mor’ 
lunehe 
lamb, 
sandy 

Wil 
meat 
house 


The | 





> 
ae 


G! 


sales- 
FAIL 
Then 
lend 
cured 


MOist 


the 
"and 
elim- 


tion. 









History of Canned Meats 


(Continued from page 25.) 


eats it. Among these condiments bar- 
pecue sauce ranks high in popularity. 
Yet the housewife has always found 
this sauce a finicky business to mix. The 
canner could mix it for her, Mayer spec- 
ulated. So why not wieners with barbe- 
me sauce? Here, Mayer reversed his 
argument. There were mighty good rea- 
sons why not. You can tell a connoisseur 
of wieners how to serve barbecue sauce 
no better than you can tell Grandma 
how to break an egg. Some like it hot, 
and some don’t. Some like more of it, 
some less, and some don’t like it at all. 
]f you canned wieners with barbecue 
sauce, you could only serve them one 
way, and please only some of the people 
some of the time. Now, Mayer revealed 
his ace in the hole—the “sack-o-sauce.” 


He proposed that barbecue sauce be 
housed in a separate container within 
the can. The housewife could then ladle 
the sauce on the wieners any way she 
liked. He ordered the Mayer technical 
staff to turn this plan into practice. 
They obliged with a 4-oz. sack of Good- 
year pliofilm, and machines to make it. 
Even this feat of engineering was sim- 
ple enough, compared with the project 
of mixing the proper sauce. Mayer's 
home economist, Esther Easton, pre- 
pared a batch of samples, and invited 
company officials over to her test kitch- 
en to try them out. An inter-executive 
storm followed. No political convention 
has ever seen a wider disparity of views 
than the men of Mayer expressed on 
the merits and demerits of barbecue 
sauces. G. O. Mayer finally ended the 
discord himself. “If we’re mixing this 
sauce for the housewife,” he said, “who 
are we to decide for her? Let’s ask the 
lady herself.” 


Oscar Mayer presented sip-sized sam- 
ples of barbecue sauce to thousand of 
American women—in homes, women’s 
clubs, church socials and professional 
panels. Twenty-seven recipes (out of 
200 experimental samples) passed the 
testers’ palates before Miss Easton 
mixed a formula that pleased all of the 
women all of the time. “Oscar Mayer’s 
Wieners—with separate Sack-o-Sauce”’ 
—arrived in 1947, and is being watched 
by the trade with close scrutiny.A plio- 
film bag of gravy could be included un- 
der the tin with many future canned 
meats. 


While midwest housewives sipped ex- 
perimental sauces, Wilson & Co. was 
occupied with a postwar paradox. Many 
a GI had sworn, with a fervent grimace, 
that Spam and its kind were “spamned 
for eternity.” If this was true, the way 
to spamnation was upwards. Spam and 
its kind were riding a persistent sales 
rise which swung a decision at Wilson’s 
to extend the Spam idea. Wilson’s 


Wilson contends that variety has the 
same value in canned luncheon meat 
that it has in fresh. The most enthusi- 
astic fan of pork luncheon meat enjoys 


a change. If pork is a popular fiavor, it 


isn’t the only one. Some people shun 
pork for religious reasons and others 
believe they should for medical reasons. 
Preference for meat flavors varies from 
section to section of the United States. 
If Iowans prefer pork, Louisiana house- 
holds favor veal and New Englanders 
lean to lamb. Varied luncheon meats, 
Wilson concludes, will draw new cus- 
tomers into its consumer circle, and en- 
courage old customers to list luncheon 
meats on their menus more often. 

As a new extension of an old idea, 
Wilson’s “Mor” is a piece of progress 
which grew, as progress usually does, 
out of the roots of the past. Yet visitors 
at the canners’ convention this year saw 
another piece of progress whose ante- 
cedents were hard to trace. In any 
event, progress had seemingly moved 
apace to turn the portable fireless cook- 
er into a retail food package. Actually, 
Adolph Hitler had fancied the idea back 
in 1938. But Leo Katz, its creator, for- 
tunately realized that Der Feuhrer fan- 





cied the invention more than the in- | 


ventor. Katz bolted Germany and es- 


caped to America with “Hotcan”, a | 


self-heating metal container. 
Scientifically, Hotecan is an applica- 

tion of practical chemistry. Architectur- 

ally, it is a can within a can. The inner 


can holds food. The space between the | 








“Mor” line has broadened the scope of 


luncheon meat to include beef, veal and | 


lamb, as well as pork, in the 12-oz. 
sandwich-sized container. 

Wilson believes that canned luncheon 
meat can now be classified as a basic 
household item, like fresh meat itself. 
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Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 
* 
Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 












as soon as delivered. 
© 
DEALERS WANTED 
NET PRICES 

E 250Lb...34F.P.M...$119.00 

A 500Lb...17F.P.M... 159.00 

G S00Lb...34F.P.M... 189.00 

B 1000 Lb...11 F.P.M... 189.00 

C 1000 Lb...17 F.P.M... 199.00 

J 1000 Lb...34 F.P.M... 229.00 

D 2000 Lb... 9 F.P.M... 199.00 

K 2000 Lb...17 F.P.M... 229.00 

P 4000 Lb. 8 F.P.M. 299.00 


Current Available: 
Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60,—J. K and P 220-3-60 or 
440-3-60. Exception Model C and D in the 3 
phase, $10.00 extra. 


Material Handling Equipment 
Box 910 900 L Street S. W. 











Cedar Rapids, lowa 








GOOD INK 
and CLEAN 
SPRINGY 
INK PADS 
make any 
brander do 
a better job 


ORDER EXTRA SUPPLIES 
from Great Lakes TODAY! 


Great Lakes Meat Branding Inks meet all 
U.S. standards for purity, give more im- 
pressions per gallon. Available in Quick- 
Dry Violet and NuBrown colors for hot 
ink branders; regular violet for cold 
brands and stamps. Made in our own 
plant to highest standards. Write for 
prices. 








Heavy-Duty Inking Pads made of extra 
heavy felt with muslin covers, fitted into 
sturdy metal pans. 10” round pad costs 
only $2.80 each, 8” only $2.65, 4%" 
only $1.25. Extra felts and covers avail- 
able. 








Combination Ink Pad Stand has pad, ink 
pot and cover-brush fitted to welded 
steel base, rust-resistant plated. A handy 
combination. With 10” pad costs only 
$7.75; 8” size $6.75. 


Te ea 
4%," ink pads 
for portable 
marking have . 
spring wrist ‘ pg 
clip or hard- 
wood handle. 
$1.50 each. 


GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Park Rd., Chicago 18, Hil. 


~ 
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inner and outer cans holds specially 
treated calcium crystals. The unit also 
includes a water chamber. A specialized 
can opener punctures the wall between 
the water and calcium chambers, and 
water trickles into the calcium chamber, 
generating heat which quickly warms 
the food in the inner can. 

Along with the postwar specialties, 
Hotcan may win a share in the future 
of canned meats. This future, like the 
future of our times, is fogged with un- 
certainties. Yet few trades enjoy a surer 
promise of busier days ahead than the 
canned meat business. If America feeds 
the world, rugged metal containers will 
seal the foods that travel to distant 
lands. If demands are military, meat 
canning lines will shift into high gear 
for the same reason. The home market 
will spur canned meat production for 
many reasons more. One is industrial 
economy. 

The meat canner knows that perish- 
able products, like pork sausage, can 
enjoy a year-round sale in metal con- 
tainers. He knows that can labels will 
buttress his advertising program. He 
may cite the Gebhardt Chili Powder Co. 
which spreads the reputation of its na- 
tive Mexican spices a long way from 
San Antonio, Tex., with cans of tamales 
and chili con carne. When the annual 
run of hogs comes in November, he sees 
the value of canning pork and ham rath- 
er than trying to push its immediate 
sale or jampacking his refrigerator 
rooms. For this reason, canned meat 
tends to level out highs and lows in the 
packing industry’s annual price struc- 
ture. And, finally, the meat canner con- 
cludes that his products have never sold 
better. Modern women are favoring 
guick menus. 


Less Time in Kitchen 


Are the ladies becoming lazier or 
smarter? If they spend more time these 
days looking at motion pictures and 
bridge hands, they found the time for 
it by adopting smart domestic short 
cuts. Swift & Company has kept a close 
watch on this phase of the emancipa- 
tion of American women. A close liaison 
with America’s 35,000,000 home kitch- 
ens is a policy of its canned meats di- 
vision. Swift maintains a top flight staff 
of home economists to probe problems 
of the kettle and stove, to advise the 
firm on products the housewife likes and 
help direct advertising towards her. 
Swift points out that canned meats have 
been effectively promoted on a platform 
of speed and convenience. But have the 
ladies learned all the advantages of 
canned meats? They have not, and here 
is the threshold of an expansive future 
for the trade. The ladies have only 
begun to learn. 

As a footnote to this, Swift might cite 
the findings of a survey taken by the 
psycho-statistician, Elmo Roper, in 1941. 
Roper gauged the attitudes of 7,953 
Americans towards canned meats. Most 
of these respondents considered them 
only an “emergency ration.” They rated 
only corned beef and corn beef hash as 
main course dishes. They reported that 
they generally used the others for 
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A COMPLETE MEAL 


Appetize rs 


snacks, sandwiches and rush order 


meals. 


Swift’s current advertising reveals 
the yet unexploited virtues of canned 
meats. Full main courses, displayed in 
color photographs, show tempting new 
possibilities for the menu planner. And 
Armour’s immense campaign for canned 
meats spotlights the same theme, af- 
fording a striking comparison with an 
ad for Armour’s old “Veribest” line, 
placed in the Ladies’ Home Journal in 
1906. 

“Veribest canned meats .. .,” read 
the ad, “come nobly to the rescue when 
the cook walks out and the guest walks 
in.” Back in 1906, when canned meats 
were still a novelty to most consumers, 
the “emergency snack” idea was a 
striking selling point which gave the 
product its first sales impetus. The pub- 
lic responded well to this promotional 
theme, heard over 35 subsequent years 
of advertising pressure. In 1941, Elmo 
Roper found that most everyone he 
quizzed saw the emergency value of 
canned meats. Armour—like other 
canned meat advertisers—achieved its 
goal, and is moving on. 

Armour’s canned meats are adver- 
tised today as “pantry shelf menus,” 
convenient not only for emergencies but 
for regular menu planning. Main course 
menus are the focal point of Armour’s 
campaign, the largest promotion behind 
canned meats today. It is less than 
prophecy to predict that tomorrow’s 
canned meats will be seen more fre- 
quently in the main course of a meal. 


Yet shoppers planning canned meat 
menus have one remaining inconve- 
nience—one which Armour recognizes. 
In local stores, canned meats are scat- 
tered about the shelves among the other 
products in cans. They are too hard to 
find. Shoppers have to scrutinize a wall 
of labels before they can locate the 
canned meats they want. Armour is 
campaigning to eliminate this incon- 
venience. Its salesmen are crusading to 
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persuade retailers to set up separate 
canned meat departments. This scheme 
is likely to boost the entire canned meat 
trade. It enables the consumer to survey 
the availabilities in canned meat in a 
glance, just as she surveys the meats 
grouped together on a butcher’s counter, 
Canned meats, as a main course menu 
possibility, will be easier to buy. Arm- 
our’s campaign, like Swift’s, indicates 
the direction in which the entire trade’s 
immense advertising billing points this 
year—the joint promotion of the 
National Meat Canners Association, the 
American Meat Institute and _ the 
Can Manufacturers Institute. 
Meanwhile, sociologists and industrial 
designers are asserting that science has 
cluttered our lives with too many de- 
tails. Science, they say, will reverse its 
course and devise ways to make living 
simpler and more relaxed. The meat 
canner has one of them—the ready-to- 
serve, full course menu. In packing- 
houses throughout the country his phi- 
losophy has become vocal. “We are 
striving to eliminate work on the part 
of the housewife,” said Howard Greer 
of Kingan & Co. in Indianapolis, where 
canned bacon was introduced to the na- 
tion. “Quality, packaging and conve- 
nience will be the laws.” Samuel Slotkin, 
another promoter of canned bacon and 
of the Hygrade all-beef frankfurter, has 
voiced the same view more informally— 
“to make love to the housewife” with 
labor-saving processed foods. 


The astonishing rise of canned meats 
through only a few years is no eco- 
nomic riddle. Our life has quickened and 
we have crammed it with details. Ways 
to simplify it are assured a warm wel- 
come from the electorate which decides 
the destiny of any food packer—the 
ladies at home. 

This is the last of a series of four 
articles on the history and development 
of canned meats. The entire series will 
be reprinted as a booklet published by 
the Can Manufacturers Institute. 
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Meat Educational Program 
helns women, retailers, 


meat — the ones shoppers reach for, 
and the ones that land on the “push 
list.” 


ter all the way around. 


ucational Program is starting a new 
series of ads like the one at right. It 
shows how to get three fresh-cooked 
meals from a pork butt. Other ads, 
for following months, will feature 
other cuts and what to do with them. 


Women welcome ideas like these, 
especially in times like these. Re- 
tailers get behind them. Packer 
salesmen, who now have the mer- 
chandising material on this first ad, 
say it’s a big help. 


These ads will appear in LIFE 
and other leading magazines. The 
same helpful meat ideas will be fea- 
tured on meat’s radio show — the 
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It stands to reason that if housewives 
know more cuts of meat — and know 
what to do with them — it will be bet- 


That’s why this month the Meat Ed- 


Teaching Women 
to Appreciate More 


the Meat page 


how to p 
three ake 


txt 
packers ses Lhere are two kinds of sh COOked 


Meals from 
one Dork butt 


Tuesday-Thursday Fred Waring 
Show on NEC stations. 


And this is just one part of the 
Meat Educational Program now in 
its eighth year of advertising for the 
meat industry. 


American Meat Institute 


Headquarters, Chicago . Members throughout the U. S. 
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Production of Processed Meats Off Again 
gin April as Raw Material Supply Dwindles 


HE volume of most processed meats 
turned out by federally inspected 
plants during April was smaller than in 


categories, especially, the effect of the 
meat strike was felt in the decline in 
supply of the raw materials which are 





1948 
Meat placed in cure 





Total sausage ......... 
Loaf, head cheese, chili con 
carne, 


Cooked meat— 





Rendered pork fat— 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—APRIL 1948, WITH COMPARISONS 


April January 


oe 5,645,000 
200,067,000 


DE Seer ebleeasedb os seeds ees , 3, 

DD ere tksenenvitcegrnbowwes odie 136,422,000 
Sausage 

WUOGe CRAIGS) . ooo cccccccvecdss 16,056,000 

Smoked and/or cooked............... 70,835,000 

To be dried or semi-dried......... 4,914,000 


91,805,000 


jellied products, etc........... 14,462,000 


SE SeUaGds weebsnd thevabiondeevedaee 1,259,000 

DE Gkakanvenccavowdeecewensend es . 87,876,000 
Canned meat and meat food products 

DE Ghe deeb ndavnekh bas ah oe teseeee es 3,076,000 

bask owed-cce noe es dab At bi oe 6.0.64 4,727,000 

ENG Gadi aight onWid-a:@ y bey eae 5 wine 7,000 

Dahir cet baketnb as senenne peewe ces 671, 

8 ee eee . 16,404,000 

Total canned ......<.%0- praneopes 91,663,000 

oo ns ea ate wean ? 42,390,000 
Lard— 

OOD bh bbc dvececscecsesevcesens 103,765,000 

EL a6. e600 666604400 60 a002eeeneee 78,477,000 


DD 6a.0 G06 50604006 0.60,00.00% - 4,400,000 
PE disse red detaseccrcreccecoane 1,984,000 
SN BONE cccccccercsceeescesescesees 1,911,000 
PE EO ac csacuncherse ¢eescundas 3,824,000 
Compound containing animal fat...... 20,635,000 
Oleomargarine containing animal fat... er 
Miscellaneous ......ccccceees : 3,843,000 
BOONE cewocdeesccctvesseese . 843,674,000 


April 
1947 


1947 1948 


9,523,000 
232,108,000 















5,743,000 18,890,000 18,136,000 
139,967,000 563,197,000 608,257,000 
20,933,000 75,737,000 3,541,000 
sO 000 276,915,000 3,647,000 
9 "695. 000 28,953,000 42,306,000 
111,415,000 381,605,000 .494,000 
14,941,000 56,667,000 57,170,000 
2,400,000 8.197.000 9,850,000 
39,010,000 169,800,000 170,195,000 
9,081,000 39.807 000 7.081.000 
32,543,000 164,077,000 6,123,000 
10,034,000 28,413, 000 33,114,000 
48,882,000 : ? 143.000 


20,418,000 
120,958,000 


46,743,000 


S62 2.000 





-643,000 


121,678,000 540,291,000 577,853,000 
76,343,000 384,620,000 426,675,000 








3, 767,000 25,164,000 33,158,000 
3.906.000 13,290,000 18,434,000 
-123,000 2 4,000 39,875,000 
7.967000 000 34,788,000 

,025,000 000 90,605,000 
1, 30,000 310.000 12,994,000 
4,103,000 26,650,000 13,243,000 


967,449,000 3,987,260,000 4,323,976,.000 








the corresponding month last year and 
showed little or no improvement from 
the low level of March, 1948. In some 


taken from 
partments. 


Inspected 


the cutting or boning de- 


sausage output in April 





HOG CUT-OUT RESULTS SLIGHTLY BETTER THIS WEEK 


(Chicago costs and credits, 


Cost of light and medium butchers 
averaged a little less than a dollar lower 
during the early part of this week than 
in the corresponding period last week; 
as a result, cut-out results showed con- 
siderable improvement. The 180- to 220- 
lb. butchers cut with a plus margin of 
24c against a minus of 37c last week. 
Heavy butchers showed a loss of 56c 

—180-220 Ibs. 


Value 
Pet. Price per 








live per ewt. fin. live 
wt lb alive yield wt. 
Skinned hams ...... 12.6 49.6 $6.25 $ 8.98 2.6 
BIOMED ccccsveveces BO Ges 1.97 2.85 
Boston butts ...... 4.2 40.5 1.70 2.47 
Loins (blade | in)....10.1 49.5 5.00 7.23 
Bellies, 8. 11 2 4 j 


39.3 32 
Bellies, D. os * 
Fat backs ... 





P. 8S. lard, 
Spareribs 
Regular 


53 
rend wt. 13.9 
trimmings. 33 
Ft., tails, etc.. < oe 


Offal, I en acect 
Total Yield & Value.69.5 


8 re 
Condemnation loss _........ 
Handling and overhead.... 


TOTAL COST PER CWT... 
TOTAL VALUE 
Cutting margin ......... 
Margin last week 
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——220-240 Ibs. 


per cwt. Pet. 





first two days of week.) 


compared with a minus $1.85 last week. 
Medium weights cut out at minus 1c. 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 





—— 240-270 lbs. —— 















Value Value 
Price per perewt. Pct. Price per per ewt. 
per cwt. fin. live per ewt. . 
lb. alive yield wt. Ib. alive yield 
$ 6.22 $ 8.74 2.9 47.3 §$ 6.10 $ 8.56 
1.89 2.64 5.3 2.46 
1.62 2.29 4.1 2.19 
4.56 6.46 9.6 5.43 
3.68 5.21 3.9 1.8% 
52 7A 8.6 2.94 
48 6s 4.6 1.02 
59 s2 3.4 
43 G1 2.2 
2.58 3.63 10.4 
4 BJ 1.6 
70 95 2.9 
26 .36 2.0 
92 1.30 
$24.09 $35.20 71.5 
Per 
ewt 
alive 
$24.07 
12 Per cwt 
$1 fin. 
— yield 
$25.00 $35.21 
24.99 35.20 
—$ .01 —$ 0 
a 75 — 1.06 











MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION: 


APRIL, 1948 
Pounds of finished product 


Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 


Item 
Luncheon meat (include 
such items as 
spiced ham, chopped 
and pressed meats)... 7,092,753 4,834,504 
Canned hams 
(whole & fractional). 


132,676 


6,168,556 
488,72 








Corned beef hash....... 1,550,870 
Chili con carne......... 2,067,169 
Vienna sausage ........ 1,910,479 
Potted and Deviled meat 

food products (exclud- 

ing deviled ham)..... coe 1,134,687 
Deviled ham ........... 376,900 
NS eee 5 
Sliced dried beef. . ‘ 34. "05 6 
Liver products ......... 
Meat stew (all types).. 13,174 
Spaghetti meat products 

CEs GIR) oc cvcccsce 69,344 1,048,655 
Tongue (other than 

SEER sdoucasacues 342,528 169,932 
Vinegar pickled 

Perr 697,174 507,219 
All other products con- 

taining 20% or more 

MT civabinuaksitess 865,790 3,254,311 
All other products con- 

taining less than 20% 

meat (excluding 

canned soup) ........ 4,681 7,2 


9,148 


Total of all products.15,866,758 26,888,291 
‘Some establishments failed to report can- 











ning operations for April. All late reports 
will be included in May figures. 
amounted to 91,805,000 lbs. compared 


with 91,120,000 lbs. a month earlier and 
111,415,000 lbs. in April, 1947. For the 
first four months of 1948 sausage pro- 
duction totaled 381,605,000 lbs. com- 
pared with 444,494,000 lbs. in April, 
1947. 

Sliced bacon production in April to- 
taled 42,390,000 lbs. against 43,670,000 
Ibs. in March and 46,743,000 lbs. in 
April, 1947. Slicing for the first four 
months of 1947 amounted to 168,097,000 
lbs. against 188,643,000 lbs. last year. 

Production of canned meats and meat 
food products in April amounted to only 
91,663,000 lbs. against 126,161,000 lbs. a 
month earlier and 120,958,000 lbs. 
April, 1947. A detailed breakdown of 
canned meat production by kind of 
product and container size is shown on 
this page. 


CHICAGO PROVISION STOCKS 


May 31, Apr. 30, May 31, 


"48, Ibs. "48, Ibs. "47, Ibs. 

All barreled ~ 

= (bbis.)... 275 675 1,560 

P. lard (a). ‘61, 873,880 55,067,471 40,943,704 
P. s. lard (b). 228,000 228,000 ; 


Dry rendered 

lard (a) 2 
Other lard ....... J 3 , 73 
TOTAL LARD . 74:73 24,090 65,944,707 
D. 8S. el bellies 


5 ania 14,106,928 
55,050,682 





(contract) in 567,000 994,800 157,100 
D. 8S. el. bellies. 

GOERSE) ccccce 10,162,162 9,556,739 6,918,101 
TOTAL D. 


CL. BEL L ‘TES. 7,075,201 
ID. 8S. rib i ie ‘4 
D. S. fat backs.. 2,290,143 2,441,035 
S. P. regular 


729,162 10,551,539 


3,266,224 


a Bere 569,808 528,660 971,927 
S. P. skinned 
BOGS 4 cawcswer 16,241,698 14,169,774 


S. P. bellies. 
Ss. P. pienics, ‘Ss Pp. 

Boston shldrs.. 5,¢ 
Other cut meats. . 13.910, 332 
TOTAL ALL 

BEATE ccccece 71,014,520 65,574,772 

(a) Made since October "4 1947. (b) Made previous 
to October 1, 1947. 

The above 
Chicago, 
ment 


-21,371,621 20,116,181 








9,412 
171 





37,190.24 


figures cover all meats in storage 
including holdings owned by the gover 
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MEAT AND SUPPLIES PRICES 


‘Chicago 





—— 


WHOLESALE FRESH MEATS 


FANCY eeeniden 


Tongues, corned ... ° 
CARCASS BEEF Veal breads, under 6 oz. 
June 2, 1948 G tO 12 OB... wccscccsccsccces 
per Ib. 12 GB. UP. cceceecees 
seef kidneys 


unoice native steers— 


All weights 


Good native steers— 











Calf tongue 


tecaesun 52 @oA 
Lamb fries 










s 











| weights 52. @52% teef livers, select 
gieooecia native steers— Ox tails, emer % Be. .0620000 
All weights ......... = awh GUE Fh Disb cccctvawsndanesevd 
ty, all wts............ 47 @4s 
Seaeerte — .. ee oOo @é6l ‘ SAUSAGE MATERIALS eA 
Forequarters, choice .. 46 ali Reg. pork trim (50% fat).. = @23% 
Cow, commercial .......... 43 @44 Sp. lean pork trim, 85%...46 @47 
BMMEMET .cececcrccsees 40 @a4i Ex. lean pork trim, o...48 @ag 
Cow, canner and cutter. a3i — — MBORE. cccccees = 
s, 500 up.....- « ly Pe WO 56220 ce8ae5e @2 
Bologna bulls, ie et1% Boneless bull meat........... @52% 
Boneless chucks , @531 
BEEF CUTS Shank meat ........... : 
Steer loin, choice...... as3 seef trimmings ........... a6 
Steer loin, good........ a7 Dressed canners .......... a3t 
Steer loin, commercial. aij Dressed cutter cows........ a3i 
Steer round, choice. . abo Dressed bologna bulls... . @4ik 
Steer round, good....... aw 3oneless veal trim........ art 
Steer rib, ¢ hoic ean acee @ 67 
ee aes . DRY SAUSAGE 
Steer rib, caaieneeial. aii ervelat, ch. hog bungs 86 
Steer rib, utility.......... Thuringer nbcaemese av 
Steer sirloin, choice....... POPMO 2.0 cccscccce 74 
Steer sirloin, commercial. Holsteiner .......... Bae 74 
Steer brisket, choice B. C. Salami......... 83 
Steer brisket, good........ B. C. Salami, new, con..... 55 
Steer chuck, choice MO @52 Genoa style salami, ch..... 93 
Steer chuck, good..........50 @b2 epperoni ......... 78 
Steer back, choice......... @5> Mortadella, new condition. 57 
Steer back, good........... @n3 Cappicola (cooked) ........ 79 
Navels, good ........ 28 a30 Italian style hams. 78 
PE scvtcescovreee a32 
PE GMD « ccccscese ss a2 DOMESTIC SAUSAGE 
Steer tenderloins seeped 1.40@1.55 Pork sausage, hog casings 44 
Cow tenders, 5 up......... 82 @S85 Pork sausage, bulk. “fe 41 
Steer plates .............- 29 @3l Frankiurters, sheep c¢ asings 52 
Frankfurters, hog casings 4% 
BEEF PRODUCTS DOMGNE scccccccsavesecene 42 
Brains Bologna, artificial casings. . 43 
Hearts Smoked liver, hog bungs... 48 
Tongues, select, 3 lbs. & up New Eng. lunch specialty 65 
fresh or froz ; @ 3s Minced luncheon spec., ch. . 52 
Tongues, house run, longue and blood...... 39 
fresh or froz 27 @27% Blood sausage ............ 31 
Tripe, cooked iz ER st 31% 
Livers, regular ani Polish sausage, fresh...... 47 
Kidnevs @ 21, Polish sausage, smoked D1 
MOS vebecvcees a4 
— ted SAUSAGE CASINGS 
Lungs @a11% (F. 0. B. Chicago) 
Melts ail (Prices quoted to manufacturers 
Udders . a@ 61 of sausage.) 
Beef casings: 
CALF—HIDE OFF — oy 1% to 
Choice, 225 Ibs. down.......... 46@47 Ae ey PACS... - G3 
Good, 225 Ibs. down 44045 a eg spain —_ 
Re ccseusacs a4 
veilits reial ao _ Export rounds, wide, over 
aS , tt errr 7 @sh 
VEAL—HIDE. OFF — +: wand medium, 
Choice carcass 417@49 Export A narrow, ats 
Geel eurcaes ............. @44y% = = 
Commercial carcass @381, No. % Ll 24 in. up - 
Utility “36 No. ede Oe ae’ on yg 
; a ng 1 weasands, 22 in. up all 
LAMBS o. 2 weasands. ; a7 
Choice lambs ......... ane, Kt psetear 1%@ m @1.10 
Good lambs . tteee @55%, Miadles; select, wide, Waar eet 
Commercial lambs ... P ais e .R : PRS eee 1.10@1.15 
es, select, extra, 
ioe MUTTON at 2% @2% in. 7 @1.35 
oR - ey Middies, select, extra, r 
eS neeeesees es, % in. & up..... sees ++ 1.95@2.00 
peabue daa Gade @25% Beef bungs, export No. 1. @i6 
Beef bungs, domestic. . @li 


WHOLESALE SMOKED 






Dried or sa 


ited bladders, 





MEATS per Piece: 

Paney regular hams, 12-15 in. wide, flat ai4% 
14/18 Ibs., parchment 10-12 in. wide, flat 9 @10% 
BE deagitoisexees. 58 @55 8-10 in. wide, flat @i 

Dancy Satened hams, Pork casings: 
“1 18 Ibe., parchment — narrow, 29 mm. & 
jesanobea tons aes 55 @57 ween so ces sess ao, 5.0508. 
Mie. ibe, parchment wasrew, mediums, / ae 
paper ................57 @50 mm. -2.85@3.00 
Fancy cn brisket off. Medium. 32@35 mm.... @2.10 
con, 8 ib. down, wrap..58 @60 Spe. medium, 35@38 mm. @1.85 
Square cut seedless Pesenn. 4 Wide, 38@43 mm . @1.%% 
. down, wrap........54 @55 Export bungs, 34 in, cut @39 
Large prime bungs, 
FRESH PORK AND ok, ere @31 
PORK PRODUCTS ae @33 
Presh sk. ham, 10/18...... 49 @51 Small prime bungs....__. a@iz 
= eel “ Middles, per set.... an 
Tenderloing ooo... 4 SEEDS AND HERBS 
MEGeesS Beime 2.2... ccccce 
Pienies, 4/8 ue 3514,4a — for Sas. 
Skinned shldrs., bone nd Caraway Seed ........ 22 26 
Spareribs, under 3 Ib....... 40 Cominos seed ..... ¢ 29 $ 34 
Boston butts, % Ib........ 41 Mustard sd., fey. yel a22 
Boneless butts, ¢.t......... 57 American : @20 a 
1 ree Marjoram, Chilean .... @25 a2 
Pigs’ feet, front........... pe @22 a2%6 
L i Teae tw siirna Wane eh ( ——, Moroc co, 

5 ts Sresbe iS atura e. 2. .@11% @14% 
mais pebaahuwnewnee 23 Marjoram, French aw abo 
es tenn’ qecncecceveces 13 - Dalmation ; aa 

i eee eee 0.1 @ 32 @a3i 
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SPICES 








(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 

Allspice, prime @28 @32 

rere @3v0 @a33 
Chili powder ...... 36@45 
Chili pepper ...... 39@40 
Cloves, Zanzibar. @19%, @23% 
Ginger, Jam., unbl. @ 23 2 
Ginger, African.... aw 

SED ca cccccces @22 
Mace, fvy. Banda.. 

East Indies . 

West Indies 
Mustard, flour, fcy 

GE ances 
West India Nutmeg 
Paprika, Spanisb. 50@ 4 
Pepper, Cayenne... @35 

Red No. 1 2% @38% 
Pepper, Packers... @6l 
Pepper, black @59 
Pepper, white asv 
Pepper, Black 

Malabar . @i5 @59 

Black, Lampong. ano @59 


CURING MATERIALS 
Cwt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Chicago. 
Saltpeter, n. ton, f.o.b. N. Y. 


.-$ 8.75 





Dbl. refined gran.......... 

Small crystals ......... 

Medium crystals ............ 65 
Pure rfd., gran. nitrate of soda. 4.75 
Pure rfd. powdered nitrate of 

GOED ccc cdtanveseessaces . unquoted 
Salt, in min. car of 60,000 Ibs. 

only, paper sucked f.0.b. Chgo. 

Per ton 





Kaw, 96 basis, f.o.b. 
Mew OlleGOs .nccccccccccee OMB 
Standard gran., 


refiners (2%) .......-- 7.20@7.40 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BeeB BH cccccccccccccccccses 7.00 
Dextrose, per cwt., 
in paper bags, Chicago 6.49 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
June 1 


FRESH BEEF: ‘( 
STEER 
400-500 Ibs. 
500-600) Ibs 


arcass) 


$49.000 
$9.00 


Commercial 


400-600 Ibs 47.000 
Utility 
400-6000 lbs 45.100@ 
cow: 
Commercial, all wts 41.0@ 
Cutter, all wts 37.000 
FRESH VEAL AND CALF: (Skin 
Choice 


80-130 Ibs 


Good 
80-130 lbs 


FRESH LAMB & MUTTON: \( 


SPRING LAMB 
Choice 
40-50) Ibs 40.000 
70-60) Ibs 49.0000 5 
Good 
40-50) Ibs 40.000 
noO-0) Tbs ‘ 41S.00@ 
Commercial, all wts 45.004 
Utility. all wts 413.00@ 
MUTTON (EWE): 
Good, 75 Ibs. dn .. 238.004 
Commercial, 70 Ibs. dn. 23.00@d 
FRESH PORK CARCASSES: (Pa 
80-120 Ibs. 
120-137 Ibs. 


FRESH PORK CUTS NO. 1: 
LOINS 
S-10 
10-12 Ibs, 
12-16 Ibs 
PICNICS 
4- S ibs 


PORK CUTS, NO. 1: 


lbs 











OL 
5O.00 


40.00 


5.00 


43.00 


38.00 


ofr 


arcauss) 


soo 
50.00 
$s 1m) 
45.00 


24.00 


24.00) 


ker St 


36. 00@ 39.00 


54.000G1 57.00 
54.004 57.00 
53.00@ 56.00 


Ham, Skinned (Smoked) 
12-16 Ibs 64.004 60.00 
16-20 Ibs 54.000 GOL00 

BACON, “Dry Cure’’ No. 1 
6- & Ibs » 4 55. 00€@4 59.00 
S-10 Ibs. 53.004 58.00 
10-12 lbs 53.004 58.00 

LARD, Refined 


Tierces 
0) Ibs 
1 Ibs 


cartons & cans 24 


cartons 


23.50@ 25.000 
NOG 25.50 
25.00@ 26.00 


San Francisco No. Portland 


June 1 


$48. 00@ 50.00 
48.00@ 50.00 


pool 


46.004 48.00 


42.00 44.00 


42.000 43.100 
30.00@ 41.00 


joys ou 


(Skin-On) 
48.0042 50.00 


45.00@ 47.00 


15.00@ 40.00 
44.000 46.00 


46.004 49.00 
44.004 46.00 
41.000 45.00 
30.000 41.00 


21.004 23.00 

19.004 21.00 

vle) (Shipper Style) 
36.004 38.00 
34.004 36.10 


D4 Ova 62 mw 
4.000 om 
52.00@ 50.00 








40.004 42.00 


(Smoked) 
.00@ 61.00 
57.00@ 50.00 


60.004 62.00 
5S.004 60.00 


27.004 28.50 





Prered 


BACON PAK + 
SYLVANIA CELLOPHANE + GLASSINE 


’ PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


LARD PAK 














ARE YOUR LARD 
PACKAGING METHODS 
OBSOLETE? 


If you are now setting up and closing cartons by hand, your 
carton packaging methods are not only obsolete, but also 


expensive. 


In many plants, all over the world, PETERS economical 
packaging machines are showing substantial economics 
every day, in time and labor with increased production and 


greater overall profits. 


Why not send us samples of the various sizes of cartons you 
are now using. We will gladly make 





This PETERS JUNIOR CARTON 
FORMING AND LINING MACHINE 
sets up 35-40 cartons per minute, 
requiring one operator. Can be 
made adjustable to set up several 
size cartons. 


recommendations for your specific re- 
quirements. 





This PETERS JUNIOR CARTON 
FOLDINGANDCLOSING MACHINE 
closes 35-40 cartons per minute, 
no operator required. Can also be 
made adjustable to close several 
different size cartons. 


PETERS MACHINERY CO. 


4700 Ravenswocd Ave. 





Yes, 


Dupps Belt 


Chicago 40, Ill. 


woot satll 


avr TC Oo 


“— mm & 


Scrapers cost less 





because they last 
longer, require less 
maintenance time. 
Order a supply today 
—prove to yourself 
what hundreds of 
meat processors have 
already discoveied. 


is 


\ COMPANY 


: oa 
AMERICAN BUILDING, CINCINNAT' 2, OHIO 


anammuwuriwzwon 




















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 

















CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR Siete sn Phiten J 
CHICAGO BASIS _ poe be 
THURSDAY, JUNE 3, 1948 a8 3512 ah 
REGULAR HAMS 8-10 32%, 
Fresh or Frozen S.P os po 
8-10 4744n 474on S-up, No. 2's - 
10-12 4746n 4746n me, « 2914 
2-14 . 4T4on hon Ss 
14-16. 4716n 47144n BELLIES 
Fresh or Frozen Cured 
BOILING HAMS _ 39@40 2% 
Fresh or Frozen S.P. 8-10 40) 434, 
16-18 46n 46n 10-12 39 43° 
18-20 {Sn 45n 12-14 37144 @38 41 
20-22 134gn 131gn 14-16 34% 3Ty 
’ ? 16-18 32%, 34% @k 
SKINNED HAMS 18-20 . 31 33 
Fresh or Frozen 8.P. D.S. BELLIES 
nO 50n Clear 
nO 5Or on 
0 30n 5% 
4814 4814n 24 
471, 471on } 
46 46n Pt 
45% 45%n sh 
41 41n 46 4 
. 39 39n FAT BACKS 
No. 2's 37 Green or Frozen Cured 
§- 8 16n 16 
OTHER D.S. MEATS 8-10 16n 16% 
. “See . 10-12 ; 16n 16% 
Fresh or Frozen Cured 12-14... 17n AT 
Regular plates. 22n 22n 14-16 17n 17% 
Clear plates 17n 17n 16-18 é‘ 18n 18% 
Square jowls.. 24 24n 18-20 18n 1844 
Jowl butts 19@19%4 19 20-25 ‘ 18n 18% 
MONDAY, May 31, 1948 SHIPMENTS 
HOLIDAY—NO MARKET. 
In the first 20 weeks of 
TUESDAY, June 1, 1948 1948 Canada filled about 60 
Open High low Clon per cent of the minimum con- 
July 22.75 23.00 85 





Sept. 23.10 23.27% 





Oct. 23.05 23.30 22 
Nov exes pee 22.8 
Dec. 23.05 we 23.05 
Sales: 10,480,000 Ibs 
Open interest, at close Fri., May 
28th: July, 999; Sept., 1,169; Oct., 


: at close Sat., May 29th : 
ept., 1,186; Oct., 111 and 






106; Nov., 
July, 1,01% 
Nov., 





62 lots. 


WEDNESDAY, June 2, 1948 


22.95 23.25 22.92% : 








Sales: 7,720,000 lbs 

Open interest, at close Tues., June 
Ist: July, 998: Sept., 1,241; Oct., 117; 
Nov., 62 and Dec., one lot. 


THURSDAY, June 3, 1948 
July 
Sept 
Oct 
Nov. 23.5% 
Dee. 4 . 
Sales: 11,120,000 Ibs. 
Open interest, at close Wed., June 
2nd: July, 966; Sept., 1.276: Oct., 115; 
Nov., 63 and Dec., one lot. 





FRIDAY, June 4, 1948 








July 23.27% 23.30 23.00 23.00b 
Sept. < LU 23.6214 g 
Oct. 23.60 23.70 
Nov ; 
eee De. 

Sales: About 9,500,000 Ibs. 

Open interest at close Thurs., June 
3: July. 938: Sept., 1,027; Oct., 122; 


Nov., 67; Dec., 1 lot 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


CRO. occccccs on oie $25.50 
Refined lard, 50-lb. cartons, 

Diy CD oc veveweeuocens 25.75 
Kettle rend., tierces, f.o.b. 

I dbcecees cae . 26.00 


Leaf, kettle rend., tierces, 
Ci i oh badd ib herb hens 26.00 
Neutral, tierces, f.o.b. Chicago. 26.50 
Standard Shortening...*N. & S. 36.00 
Shortening, tierces, c.a.f. 
N. & 8. Hydrogenated........ 


37.75 





*Del'd. 
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tract figure for bacon ship- 
ments to United Kingdom, the 
Financial Post, reported re- 
cently. Total shipments to 
date have been 115,000,000 
Ibs. out of a minimum con- 
mitment of 195,000,000. Al- 
lowing for light summer runs 
and reduced fall slaughtering 
it appears that if United 
Kingdom takes all the bacon 
Canada offers, she will be 
about 60,000,000 lbs. above 
her minimum commitment. 


EDIBLE OIL SHIPMENTS 


Total shipments of shorten- 
ing and edible oil in April 
were 264,385,000 lbs. as com- 
pared with 226,256,000 lbs. in 
March and 213,072,000 Ibs. in 
February, the Institute of 
Shortening and Edible Oils, 
Inc. recently reported. Of this 
total, shortening accounted 
for 51.2 per cent; edible oil, 
47.4 per cent; shipments to 
government agencies, .8 per 
cent, and shipments for com- 
mercial export, .6 per cent. 


WEEK’S LARD PRICES 
Tierces Leose Leaf 
P.S. Lard P.S. Lard Raw 





May 31—Holiday—No Market 

June 1 22.70n 21.00n 20.000 
June 2... 21.00a 20.00 
June : 20. 75a 19.750 
June 20. 50a 19.500 








Yes 


Tor 
skit 
apy 
tin; 
Th 
Ski 
par 


ma 
the 


on 








com- 
. Al- 


tering 
Jnited 
bacon 
ill be 


100 bellies per hour, 


a aaa ile " ~ sina 





..- that’s what an unskilled 
operator can skin using the 


TOWNSEND BACON SKINNER 


Yes, 900 bellies per hour 
—that’s standard with the 
Townsend. And no other 
skinning method has ever 
approached its close-cut- 
ting high-yield performance. 
The Townsend Bacon 
Skinner is a worthy com- 
panion to the Townsend ~ 
Model 27—the versatile 
machine that has lowered 
the cost of skinning ANY 
pork cut. 

The Bacon Skinner is a 
specialized machine for 
one special job—skinning 
bellies, fresh or smoked. 
Its greater speed means 
high output per man-hour. 
Its closer trim means 
higher yield per t belly. 
Both together mean a 
higher profit margin for 
your provision department.” 
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“HEAT TRANSFER. 
EQUIPMENT 
















ENGINEERED 
and BUILT 
for EFFICIENT 
DEPENDABLE 

PERFORMANCE 


Custom Built Fin Coils for 
all Air Cooling Ranges 
Rempe Fin Coils for Blast Freez- 
ing, Produce Storage and Air- 
Conditioning—Available for use 
with any refrigerant— Any size 
from 6 inch to 16 foot fin length. 


Send us your special problems. 
Ask for Catalog No. 120. 


Rempe Blower Units 
for Refrigeration or 
Comfort Cooling 
Rempe Blowers for Freezing— 
Produce Storage—Comfort Cool- 
ing—Complete line for all size 
refrigerators. Quality Construct- 
ed in every detail. Guaranteed 
to deliver rated capacity. 

Write for Catalog No. 110. 


Pipe Coils of any Style or 
Shape for Heating 

or Cooling 
Rempe has been building pipe 
coils for the refrigeration indus- 
try for 57 years. Spiral Coils, 
Flat Coils, Oval or any required 
style can be fabricated. Plain or 
Galvanized. Rempe can build 
the Coils or Coil and Tank Unit 

to fit your job. 
Send full details for 
suoenel oe 

e 

The Rempe Engineering Data Book 


Most essential to the Engineers 
Library. A request on your let- 
terhead will bring this Complete 
Engineering Data Book for 
design of Pipe Coils or Fin Coils. 














REMPE COMPAN 


344 N. SACRAMENTO BLVD. @ CHICAGO 12, ILLINOIS 
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MARKET PRICES Aece: You 








DRESSED BEEF CARCASSES 
City Dressed 


June 3, 


1948 


Choice, native, heavy 
Choice, native, light 





Good ... 
Comm. ee 
Can. & cutter 
Utility 42 @it 
Bol. bull ‘ ait 
BEEF CUTS 

City 

DD ccciccee .65@68 


me. STs ... 24 
Be. EOD 2.06000 
IO. BOMB se cccee 
No. 1 hinds and ribs 
No. 2 hinds and ribs. . 
No. 3 hinds and ribs 
No. 1 rounds 

No. 2 rounds 

No. 1 chucks.. 


...60@63 
..70@75 
. .64@68 

60@62 
. 58@60 
.56@58 
.. 62a 64 
61463 
D0@ a2 


No. 2 chucks.. aH 
No. 3 chucks A7a49 
No. 1 briskets 42a 44 
No. 2 briskets 424 44 
No. 1 flanks. 244 26 


No. 2 flanks 
No. 1 top sirloins .. 
No. 2 top sirloins . 


244 26 
.68@70 
. .68@70 


FRESH PORK CUTS 


Western 
Butts, regular 3/8 at 
ork loins, fresh 12 lbs. do ant 


Hams, regular, under 14 Ibs aivi, 
Ilams, skinned, fresh, under 
14 lbs hae a2 
Picnics, fresh, bone in . a3s 
Pork trimmings, ex. lean. a+ 
Pork trimmings, regular..... a7 
Spareribs, medium a3i 
Bellies, sq. cut, seedless, 8/12 al 
City 
Boston butts, 3/8 Ibs sooo O44 
Shoulders, N. Y..... cece  AOQ@42 
Pork loins, fr., 10/12 Ibs an 
Hams, regular, under 14 Ibs - ano 
Hams, sknd., under 14 Ibs...... @54 
Picnics, bone in ° . «39 
POU GM, GR. DORR. cc cccescecs 470 49 
Pork trim, regular. ‘ - @23 
Spareribs, light a4. 


Bellies, sq. cut, seedless, 8/12.42a 43 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
De Se ee Os ccvses EE ae 80 
Be Ms: Be vccvecesvosesesnctes 1.00 

Beef kidneys ic heebenenaeeees 25 

Beef livers, selected............. 70 

DPC ckttenstbsteuvosvenss 40 

Oxtails under % Ib.............. 16 

GEORES OVOP GH Be cc cccccccccces 30 


— 


DRESSED HOGS 


Hogs, gd. & ch., bd. on, If. fat in 
100 to 136 Ibs at 
137 to 153 Ibs 
154 to 171 Ibs. 





ih, @3s 


1, @3s 





172 to 188 lbs.. 161, @3s 
LAMBS 
City 
Choice lambs 60@65 
Good lambs . 59 @63 
‘ommercial 57@61 
gs (Bab 
Hindsaddles 6067 
TD écsnece T2475 
MUTTON 
Westerp 
Good... . . ese 28432 
VEAL—SKIN OFF 
Western 
Choice carcass .. ait 
Good carcass os ain 
Commercial carcass a42— 
Utility .. Sa a39 
BUTCHERS’ FAT 
Ghep fat ...ccececes ry 5 
Breast fat ..... aon ia 61, 
Edible suet ceeetns A 
Inedible suet...... S0 7 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended May 22 
as reported by the Dominion 
Department of Agriculture: 


CATTLE 
Week Ended Same Week 
May 22 Last Year 
Western Canada. .11,847 10.609 
Eastern Canada. .10,8!4 8,975 
ere 19,584 
HOGS 
Western Canada. .44,154 32,159 
Eastern Canada. .54,060 7), 28e 
Total . 98,194 87,445 
SHEEP 
Western Canada 2.064 1,888 
Eastern Canada... 1,850 1,032 
Total 3.914 2,920 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JUNE 2, 1948 


All quotations in dollars per cwt 


FRESH BEEF: 
STEER AND HEIFER: 


Choice: 
350-500 Ibs. ... None 

500-600 Ibs . .853.50-54.50 
600-700 Ibs. .. 53.00-54.00 
700-800 Ibs 53.00-53.50 
Good: 

350-500 Ibs 
500-600 Ibs. 
600-700 Ibs 
700-800 Ibs 


None 

52.50-54.00 

.. 52.00-53.50 
. 52.00-53.00 






Commercial 
350-600 Ibs 
600-700 Ibs 
Utility, all wts 


51.00-52.00 
50.00-51.00 
None 


cow: 
Commercial, all wts 
Utility, all wts... 
Cutter, all wts 
Canner, all wts.. 


44.00-46.00 
42.00-44.00 
None 
None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 
80-130 Ibs 4$7.00-50.00 
130-170 Ibs None 
(;00d: 
50- 80 Ibs 
80-130 Ibs 
130-170 Ibs. 


43.00-45.00 
45.00-46.00 
None 


The National Provisioner—June 5, 1948 


Commercial 
0- 80 Ibs 40 ,.00-42.00 
80-120 Ibs. 40,00-44.00 
130-170 Ibs. eee None 
Utility, all wts 28 .00-40,06 


FRESH LAMB AND MUTTON 


LAMB: 

Choice 
30-40 Ibs. o« .. None 
40-45 lbs : 57.00-58.00 


45-50 Ibs. 57.00-58.00 


50-60) Ibs 55.00-57.00 
Good: 

30-40 lbs . , None 

40-45 ‘hs. ; . 96.00-57.00 

45-50 Ibs. . poe 56.00-57.00 

50-60 Ibs. . 54.00-55.00 
Commercial, all wts 42.00-48.00 
Utility, all wts : None 


MUTTON (EWE): 70 lbs. Dn. 


COR ccccs osees . 2800-2000 
Commercial ...... 25.00-28.00 
Pe wenducss ‘ None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


8-10 Ibs. . : .. 14.00-56.00 
10-12 lbs. . y . 4.00-56.00 
12-16 Ibs. . 51.00-54.00 
16-20 ibe. ..... $5,.00-48.0 
Shoulders, Skinned, N. Y. Sty! 

8-12 Ibs. Nor 
Butts, Boston Style 

= f “ena 43.00-45.00 











Wester; 


2843 


Western 
aw 
aan, 
a 42 
a3y 


“ 


| Can- 
ay 22 
1inion 
lture: 


PRG 


on 


1-42.00 


1-44.00 


1-40.00 


1-58.00 
1-38.00 
57.00 


1-57.00 
1-48.00 
20,00 
28.00 


1: 


5. 00 
)- 5.00 
74.00 
48.00 


1948 











— 


“For Efficient Meat Cutting Tools” 
—_— use 

— | PESCO 

a SERVICE 

























Pesco Saw Service offers large heavy duty hand saw frames, 





beef splitter frames, pig nose and scribe frames, all designed 
for maximum efficiency. A generous supply of sharp filed 


blades, individually wrapped, is maintained for each frame. 


Large Chopper Plate and Knife Service—A variety of Pesco 





chopper plates and knives, made of highest quality steels is poh 
available in sizes to suit your needs. Pesco Service keeps ar 


you adequately supplied. ( 


Consult Pesco Pete 
or write direct. 


















4017-31 LIBERTY AVE. - PITTSBURGH, . BRANCH OFFICES ST. LOUIS: LOS ANGELES 





ri Never forget 
/ 


Favors the time 


for tine cured meats that really sing/” 






It takes the best to make the best, in its purity. It is virtually free from harsh, 
cured meats and sausages! That’s why bitter-tasting calcium and magnesium 
CESTER you should know that Worcester Salt is compounds. In either brine or dry curing 
WOR pure salt, imparting the full, natural methods, good salt is soimportant that you 
flavor only pure salt can give. can afford only the best—pure Worcester 

Worcester Salt is so pure we guarantee Salt, quality-proven over the years. 


WORCESTER SALT 


The purity is guaranteed 


SALT 
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BY-PRODUCIS—FATIS—OILS 








TALLOWS AND GREASES 


Rather mixed and unsettled condi- 
tions continued to dominate the tallow 
and grease market this week. The larger 
soapers displayed continued interest at 
the 13c level for fancy tallow and choice 
white grease. Some interest in top 
grades of tallow was shown in several 
quarters early this week on a 14c basis, 
but lower grades continued to lag, with 
offerings on yellow grease at 12%c not 
taken. A couple of tanks of yellow 
grease sold early this week at 11%c, 
f.o.b. shipping point. The attitude of the 
larger soapers remained unchanged, 
while there was some small buyer and 
dealer interest at 1@1%c higher on top 
grades. Several tanks of fancy tallow 
and choice white grease were reported 
moving at 14%c for immediate or 
prompt shipment. In addition, it was 
also reported that several tanks of 
choice white grease and fancy tallow 
moved for last half of June shipment at 
15c, f.o.b. shipping point, but this sale 
was not viewed as a market criterion for 
prompt delivery. 

TALLOW: The closing quotations on 
tallow on Thursday, in carlots, f.o.b. 
producer’s plant, were from % to lc 
higher than the prices quoted a week 
earlier. Edible was quoted at 17c; 
fancy, 13%@14%c; choice, 13%@ 
14%c; prime, 13%@14%¢; special, 12% 
@13%c; No. 1, 12@13c; No. 2, 11% @ 
12%c; and No. 3, at 10% @11c. 

GREASES: The market on greases 
closed for the most part % to 1c higher 
except on the browns, which remained 
unchanged from previous week. All 
prices are for carlots, f.o.b. producer’s 
plant. Thursday’s prices were as follows: 
Choice white, 13%@14%c; A-white, 
12%@13%c; B-white 12@13c; yellow, 
11%@12%c; house, 11@11%c; brown, 
10%e; and brown, 25 f.f.a., 10%c. 

GREASE OILS: Increased production 











EASTERN FERTILIZER MARKET 


New York, June 3, 1948 

There was considerable interest by 
buyers for all packinghouse by-products. 
Last sales of cracklings were made at 
$1.60 per unit, f.o.b. New York, and the 
market was well cleaned up. 

Feeding tankage sold at $6.50, f.o.b. 
New York, and it was reported that 
some dried blood sold at the same price. 

Some fish scrap, on a when-and-if- 
made-basis, was sold at $105 per ton, 
f.o.b., Chesapeake Bay fish factories. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b 
production point ......cssesee- 
Blood, dried 16% per unit of ammonia 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit......... , 1.85 
Soda nitrate, per net ton, bulk, ex-vessel 


$40.00 
6.50 


Atlantic and Gulf ports........... ; . 44.50 

i, PE Mek excedcescsoenees ‘ re 
Fertilizer tankage, ground, 10% ammonia, 

a BO ere nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia........ ° “we 6.50 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

per ton, f.o.b. works.... aa waewe $60.00 
Bone meal, raw, 442% and 50% in bags, 

es DS 0.6.0 baice ves 6 e0.00¢68 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

PP Oe WER eer wakndicoceeneoecen iis ee 76 


Dry Rendered Tankage 


40/50% protein, unground, $1.60 per unit of pro- 
tein. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 3, 1948.) 


Blood 
Unit 
Ammonia 
Unground, per unit ammonia.........**$6.75@7.00 


Digester Feed Tankage Materials 


Unground, loose ........-++.s.- $6.75@7.00 
Liquid stick, tank cars........... 3.50n 
Packinghouse Feeds 

Carlots, 
per ton 
50% meat and bone scraps, bulk $ 85.00 
55% meat scraps, bulk..... 93.50 
50% feeding tankage, with bone, bulk 75.00n 
60% digester tankage, bulk. 90.00n 
80% blood meal, bagged........ 115.00 
65% BPL special steamed bone meal, bagged 65.00 
Fertilizer Materials 
Per ton 

High grade tankage, ground 
10@11% ammonia .........cececeessecess $6.00n 
Bone tankage, unground, per ton... ..37.50@40.00n 
Hoof meal, per unit ammonia......... 6.00@ 6.25 

Dry Rendered Tankage 
Per unit 
Protein 
Cake . -*$1.50@1.55 
Expeller .. --* 1.50@1.55 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... $2.50@2. 75a 
Hide trimmings (green, salted)....... 1.75@2.00 
Sinews and pizzles (green, salted).... 1.75@2.00 
Per ton 
Cattle jaws, skulls and knuckles...... $70.00@75.00 
Pig skin scraps and trim, per Ib............. .10 
Animal Hair 

Winter coil dried, per ton........... $95.00@ 100.00 
Summer coil dried, per ton......... . 65.00@ 75.00 
Cattle switches .........cccccccccsccccvece 4@5\ 
Winter processed, gray, Ib..............+0+- 12@13 
Summer processed, gray, Ib.............see0ee 7% 





*¥.0.B. shipping point. ax—asked 
**Quoted del’d basis. 


n—nominal 





and lack of buying interest resulted in 
lower prices for grease oils this week. 
No. 1 lard oil was quoted at 22c, a re- 
duction of 3c under the price a week 
earlier. Prime burning oil was quoted 
on Thursday at 24%c, which was 2\%c 
lower than last week’s quotation. Acid- 
less tallow was also weaker at 19c, or 
1%c lower than the price quoted on the 
corresponding day of last week. 


NEATSFOOT OILS: While trading 
on neatsfoot oil was about normal this 
week, increased supply apparently had 
a bearing on price reductions. Pure 
neatsfoot oil was quoted Thursday at 
33c, or 3c lower than a week earlier. 20- 
degree neatsfoot oil was quoted at 39e, 
which represented a reduction of 2c 
under the quotation listed for the pre- 
vious week. 
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VEGETABLE OILS 








Following the sharp upturn in spot 
vegetable oils a week ago, prices con- 
tinued firm all through this week. Trad- 
ing was nominal at current quotations. 
The steady increase in prices of these 
commodities was attributed to the dry 
weather and fear of drought through- 
gut the producing sections. Thursday’s 
prices were from % to 2c higher than 
those quoted a week earlier. 

SOYBEAN OIL: Thursday’s price of 
99¢ pd., Decatur, was 2c higher than 
the quotation of the previous week. 

COCONUT OIL: Trading in coconut 
oil was light and brought little change 
in the price structure. This item was 
quoted at 26c asked, unchanged from 
the previous week. 

CORN OIL: A price of 34c, nominal, 
was quoted for corn oil Thursday. This 
represented an increase of lc over the 
previous week’s quotations. 

PEANUT OIL: As a result of con- 
tinued demand and short supply, peanut 
oil advanced to 36c on Thursday. This 
was a gain of 2c over the quotation a 
week earlier. 

COTTONSEED OIL: The market re- 
mained in a strong position throughout 
the week. Very few offerings were 
available in the spot market. It was be- 
lieved the Senate finance committee’s 
approval of tax repeal for oleomar- 
garine had some effect on this commod- 
ity. Trading this week seemed more ac- 
tive in the futures market, with 177 
contracts made from Tuesday through 
Thursday. A price of 37c was paid for 
Valley, Southeast and Texas oil, which 
was 2c over the quotation recorded a 
week earlier. Quotations on the N. Y. 
futures market for Tuesday, Wednesday 
and Thursday of this week were: 


TUESDAY, JUNE 1, 1948 











Open High Low Close Pr. cl. 
July ....... 34.00 34.75 34.00 35.00 
Sept . 27.60 27.90 27.60 28.85 
Oct. 25.40 26.00 25.40 26.45 
aa 23.85 24.10 23.85 25.00 
Jan., '49. 24.00 eoee 24.50 
Mar., '49...724.00 24.50 
May, '49....*24.00 oe 24.50 
Total sales: 35 contracts. 
WEDNESDAY, JUNE 2, 1948 
34.20 *35.15 
ST wows e 28.00 *28.45 
Mie acess 26.00 26.20 
ae - - 924, 24.70 *24.50 
Jan., ‘49... .*24.00 ar *24.00 . 
Mar., '49.. .+24.00 *24.00 24.00 
May, '49....#24.00 (ate 424.00 24.00 
Total sales: 40 contracts. 
THURSDAY, JUNE 3, 1948 








ty ....... 35.4! 36.50 *36.00 35.15 
ee. 29.20 28.40 28.45 
ae 26.80 *26.00 26.20 
Dee, .......°24.50 25.45 *24.50 24.50 
Jan, '49... .+24.50 “> *24.00 24.00 
Mar., '49.. .+24.50 — ices *23.75 24.00 
May, 49... .+24.50 ate es *23.20 24.00 
Total sales: 102 contracts. 
*Bid. +Nominal. 
Apr. Apr. 
1948 1947 
Excise taxes (including : 
Mecial taxes) ........ $813,472.65 $273,485.18 


Quantity of product on which tax was 
paid during April 1948 and 1947: 
Apr. Apr. 
1948 1947 


Oleomargarine, colored, Ibs.. 5,802,848 1,421,131 
Oleomargarine, uncolored, Ibs.72,730.400 38,824'800 
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FATS—OILS SITUATION 


Noting the widest dispersion in many 
years among prices of fats and oils at 
mid-May, with lard low-priced in rela- 
tion to edible vegetable oils and inedi- 
ble tallow and greases unusually low- 
priced in relation to coconut oil, the 
Bureau of Agricultural Economics pre- 
dicted recently in its review of the fats 
and oils situation that these price dif- 
ferences probably will be narrowed by 
increased production of cottonseed oil 
and seasonally reduced supplies of lard 
and grease this summer and by substi- 
tution of lower-priced fats for the more 
expensive ones. 

Consumers and bakers will tend to 
shift for the time being from vegetable 
oil shortening to lard. Soapmakers will 
tend to reduce the percentage of coconut 
oil used in their products and to in- 
crease the percentage of tallow and 
grease. 

Prices of edible and soap fats and 
oils in mid-May averaged about 12 per 
cent above calendar year 1947. The 
average for the remainder of 1948 also 
is likely to be above 1947 unless yields 
per acre from 1948 oil crops are unusu- 
ally high, according to the BAI’s cur- 
rent fats and oils review. 


April 1 stocks of inedible tallow and 
greases, at 300,000,000 lbs., were 125,- 
000,000 lbs. larger than a year earlier. 
Production of tallow and greases was at 
a record rate in 1947 and the first quar- 
ter of 1948. Output apparently contin- 
ued large in April, partly because of 
diversion of hogs and cattle by the 
packinghouse strike to non-federally in- 
spected plants. Because of poorer fa- 
cilities for recovery of edible fat, the 
yield of inedible fat per 100 lbs. live 
weight of animals slaughtered is larger 
in non-inspected than in inspected es- 
tablishments. Production of inedible tal- 
low and greases next summer and fall 
is expected to decline materially from 
the high level of a year earlier, reflect- 
ing the reduction in hog and cattle 
slaughter. 

The price of coconut oil in the United 
States, though high, recently has been 
below the usual relationship with the 
price level of copra in the Philippine 
Islands. 

Net imports of fats and oils into the 
United States in 1948 probably will be 
slightly smaller than in 1947, when they 
were equal to 4 per cent of production 
from domestic materials. 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 

VOMOT cccccvccestcvacec ceeccesecs ee 

BemteGt <ciccccssoccccascvesses .387pd 

BOS oe 6 cote beep erteeececonesvne . .B7pd 
Soybean oil, in tanks, f.o.b. mills, 

BS 00k ewes e ences csss stb ecedeovces cases 29pd 
Corn oil, in tanks, f.o.b. mills.... ; .34n 
Cs ee, SD GI a cvraescccocectcucens 26ax 
Peanut oil, f.o.b. Southern points 36n 
Cottonseed foots 

Midwest and West Coast................5@5%¥n 

BS | 60.0-b4nedesebenhco0scceececs 006ccecee 

OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable.......... oh 0st 
SD GEE Ms casdeceseseccncccsssies oes 41 
Milk churned pastry............... sicus ae 
eee eee . 40 
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non-contaminating aluminum alloy. Smooth 
(welded) interior surface eliminates bacteria 
traps. Quickly and thoroughly cleaned. 






Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that bacteria 
traps and the need for paper lining. 

SPECIFICATIONS: Inside dimensions, 32”x13 1%” 
x10” deep — yet weighs only 111% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
Strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting a to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 









letel: aa 
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FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Your Equipment 
Dealer, or Write to 


J. Mc. GORDON COMPANY 
756 S. Broadway, Los Angeles 14, Calif 
and Marketers 
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OVERHEAD FEED 





HOW THE LIXATOR WORKS 


In the dissolution zone— Flowing through a 
bed of Sterling Rock Salt which is continuously 
replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
zone —Through use of the self- filtration principle 
originated by International, the saturated 
brine is thoroughly filtered through a bed of un- 
dissolved rock salt. The rock salt itself filters the 
brine. Nothing else is needed. 


WHAT THE LIXATOR 
PROVIDES 


7 Chemical and bacterial purity to meet the 
most exacting standards for brine 


Unvarying salt content of 2.65 pounds per 
gallon of brine 


¥ Crystal-clear brine 
Continuous supply of brine 
Automatic salt and water feed to Lixator 


Inexpensive, rapid distribution of brine to 
points of use by pump and piping 














HAUL SALT 





Pickle 
Formulas 











Spray Decks 
Wall Cabinets 
Unit Coolers 








Washing and 
Brine Curing 
Hides and Skins 



































You CAN ELIMINATE shoveling salt from storage, hauling salt around the 
plant, and laborious hand-stirring of salt and water... with the Lixate 
Process for Making Brine. This exclusive International development also 
stops waste of salt through spilling. It saves valuable time and labor, and 
assures accurate salt measurement. 

For the Lixator automatically produces 100% saturated, free-flowing, 
crystal-clear brine which may be piped to as many points in your plant as 
you wish—any distance away —by gravity or pump. 

You simply turn a valve for self-filtered brine that meets the most exact- 
ing chemical and bacterial standards for every brine need. Lixate brine is 
quickly and accurately diluted volumetrically to any desired strength. 

Many Lixate users report savings of as high as 20%. Why not investi- 
gate the Lixate Process for your plant? 
















Name 


Street__ 
City. 


Firm — 


Completely flexible, a Lixate installation can 
be made to supply any needed brine require- 
ment. No costly investment is required. The 
Lixator pays for itself out of savings. See how 
others have saved—write now for your copy 
of ‘The Lixate Process for Making Brine.” 


INTERNATIONAL SALT Co., INC., Dept. NP-6, Scranton, Pa. 
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INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 
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HIDES AND SKINS 





—— 


Improved call for light hides and 

packer market strengthening—Light 

native and branded cows sell 2c up— 

Light Texas alone move 2c up— 

Packer heavy calf down 5c, light calf 

off 7'2c—Limited trader bids 1c up 
on heavy Texas steers. 


Chicago 


PACKER HIDES.—Trading was slow 
in getting under way, due to the holiday 
at the opening of the week, but the 
packer hide market showed a much im- 
proved tone late this week. While ac- 
tual reported trading so far has been 
limited to a little over 25,000 hides, 
with about 11,000 more at the close of 
previous week, more hides could be sold. 


Mixed light and heavy native steers 
sold off a cent at mid-week, but there 
were indications later that the loss could 
be regained, if suitable offerings were 
available. Limited trading was done in 
butt brands and Colorados at steady 
prices, while trader bids a cent higher 
were in the market late this week for 
Exchange delivery on heavy Texas 
steers. Light Texas steers, moving alone 
and desirable southwestern stock, sold 
up 2%c. Light cows sold %c higher, as 
did also branded cows of southwestern 
origin. Some light average bulls sold 
%e over last week’s quoted prices. 
There is a good inquiry late this week 
for light stock but most packers are just 
getting operations under way after the 
strike tie-up and are short of closed 
packs to sell. 

All-heavy native steers last sold pre- 
vious week at 25c for Apr.-May take-off 
but packers are currently talking 26c 
for this description. All-light native 
steers last moved at 28%c for Aprils, 
about a month back; packers are. talk- 
ing 29¢ or better, without offerings. One 
packer at mid-week sold 1,400 May- 
June mixed light and heavy native 
steers at 25c, or a cent down from pre- 
vious week; later, another packer indi- 
cated 26c probably obtainable, with 27c 
talked in a nominal way. 


Extreme light native steers are quot- 


ed around 31@32c nom., pending trad- 
ing; last actual trading was at 32c, sev- 
eral weeks back. 

At mid-week, one packer sold 2,500 
branded steers of Apr.-May take-off 
from a mid-east plant at steady prices; 
butt brands sold at 24c, and Colorados 
23%ec. At the close of last week, 3,600 
Feb.-Mar. butt brands sold at 22%c, 
and 5,200 Feb.-Mar. Colorados at 22c, 
being discounted for back-dating late 
Winter hides; 1,800 Feb.-Mar. heavy 
and light Texas steers sold at the same 
time at 22%c for Winter take-off. Cou- 
ple traders were reported bidding 25c 
for heavy Texas steers late this week 
for delivery on the Exchange, while 
offerings of butts and Colorados were 
lacking. One packer at mid-week sold 
1,200 May Oklahoma City light Texas 
steers at 26%c, or 2%c premium for 
lights alone over price paid earlier in 
combination with heavies. Extreme light 
Texas steers are quoted around 28%c 
nom., pending trading. 

Heavy native cows are quotable 
around 27c nom. for May take-off; one 
packer sold 1,700 Mar. forward at mid- 
week at 26%c. One packer sold, at mid- 
week, 5,000 light native cows, involving 
Milwaukee March, and St. Paul and St. 
Louis May take-off, all at 29%c; later 
the Association sold 2,000 Chgo. May 
light cows at 29%c, figuring %c over 
last week’s trading price. Branded cows 
sold steady at mid-week, when one 
packer moved 7,000 Mays at 27c for 
River points and 27%c for Ft. Worth 
take-off; later, another packer sold 
3,000 May southwestern branded cows 
at 28c, or ‘ec up. 

At the end of last week, an earlier 
sale was disclosed involving 1,500 Ft. 
Worth branded bulls at 15%c; these are 
slow movers and price was about 1%c 
down from previous trading. However, 
bids of 17c were later declined for na- 
tive bulls, and late this week the Asso- 
ciation sold 1,250 May bulis, running 
fairly light average, at 18%c for na- 
tives, with a few branded bulls included 
at 17%c. 

Canadian packers late this week sold 


3,500 Apr.-May all-weight hides at 23c 
for natives and 2lc for brands, f.o.b. 
Toronto. 

Live cattle sold late this week at 36.15 
on the Chicago market, the highest price 
paid since Feb. 4, 1948. A moderate in- 
crease was reported in slaughter last 
week, the inspected cattle kill for week 
ended May 29 being estimated by the 
USDA at 233,000 head, three per cent 
over the 226,000 of previous week, but 
eight per cent under the 253,000 of same 
week a year ago. Calf slaughter was 
estimated at 140,000 head, six per cent 
over the 132,000 of previous week, and 
four per cent above the 134,000 of same 
week 1947. 

OUTSIDE SMALL PACKER.—Small 
packer stock is rather rangy, with buy- 
ers showing a strong preference for 
light hides. Stock around 42-43 lb. avge. 
is selling up to 26c for current take-off, 
with up to 27c talked in some quarters; 
heavy hides, running 52-55 lb. avge., are 
salable around 23c, to possibly 24c, de- 
pending upon dating and section; small 
packer bulls are salable around 15c, 
basis natives. 

PACIFIC COAST.—At the end of last 
week, one of the larger killers in the 
Coast market disclosed the sale earlier 
last week of 1,500 May Phoenix hides 
at 24c for cows, and 21%c for steers; 
10,000 southern small packer hides were 
also reported moving at 23c for cows, 
and 21c for steers. At mid-week, one of 
the larger independent Coast killers sold 
12,000 May hides, cows going at 24c, 
and steers 21%c; 12,000 Butchertown 
small killer hides of May take-off sold 
later at 24c for cows, and 21%c for 
steers, and bids were later raised an- 
other tec to 24%c for cows and 22c for 
steers. 

PACKER CALF AND KIPS.—Packer 
calf sold down 5c on heavies, and 7%c 
on lights, from prices paid a month 
back. One packer sold total of 37,000 
May-June northern calf at 55c for 
heavies 94/15 lb., and 50c for lights un- 
der 9% lbs. Another packer sold 8,100 
Wisconsin all-weight calf at 52%c for 
May take-off, or 5c down from price 
paid two weeks back. One lot of 3,000 
calf sold from a Kentucky plant at 52%c 
for heavies and 50c for lights. 

Packer kipskins were quiet and re- 





COOKING TIME REDUCED 
33% BY GRINDING 
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M&MHOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
readily yields fat and moisture content. 
ing time saves steam power and labor. There's an M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


IN THE 


Reduced cook- 











Builders of Dependable i 

Machinery Since 1834 4) 

Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


N’S FOUNDRY & MACHINE WORKS 
A AVE., AURORA, INDIANA, U. S. A. 
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ported rather slow at the moment. Last 
trading, previous week, was at 37%%c for 
Apr. northern native kips and 32%c for 
northern over-weights; Mar.-Apr. south- 
ern kips sold at the same time at 35c 
for natives and 30c for over-weights, 
with brands at 2%c discount in each in- 
stance. Some offerings reported this 
basis, while some small packer kips 
have been offered 2%%c less. 
SHEEPSKINS. — Packer _shearlings 
have been fairly active, following a 
good movement previous week, and mar- 
ket called firm. Several mixed cars 
moved, No. 2’s at $1.75, and No. 3’s at 
$1.35@1.40, depending upon sellers; 
some No. 1’s were reported moving in 
mixed car way at $3.60, previously paid 
late last week following earlier sales at 
$3.50. Three cars genuine Spring lambs 
sold at $3.20 each, or 5c over price paid 
previous week. Pickled skins are more 
or less nominal around $9.00@11.00 per 
doz. for old wool skins. Packer wool 
pelts are quoted around $4.25 per cwt. 
liveweight basis for old pelts. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous Cor. week, 
June 3, °48 Week 1947 


Nat. strs......25 @26n 26 @26%n @22 
Hvy. Tex. strs. @24 @24 @i9 
Hvy. butt 

brnd’d strs... @2 @24 @19 
Hvy. Col. strs.. @23\4 @23%4 @18% 
Ex-light Tex. 

CE. 2 cticvse @28%on @28n @24 
Brnd’d cows. ..274%%,@28 @2in 22 @23 
Hvy. nat. cows. @2i7n @2i7n 22% @2314 
Lt. nat. cows.. @29% @29 26 @27 
Nat. bulls ..... @18% @18 @iij 
Brnd'd bulls... @17% @li @16 
Calfskins, Nor.50 @55 574%4@60 6214 @65 
Kips, Nor. nat. @37% @37% @ii 
Kips, Nor. brnd @35 @35 Ga 44% 
Slunks, reg. @3.00 @3.00 @3 .25 
Slunks, bris....1.00@1.10 1.00@1.10 @1. 10 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts....23 @26 22 @25 17% @23 
Brnd’d all wts.22 @25 21 @24 16% @22 
Nat. bulls...... 4%@15 144%@15 14 @14% 
Brnd'd bulls...134%2@14 13%@14 13 @13% 
Calfskins .....40 @45n 40 @50n 50 @55 
Kips, nat. ....25 @26n 25 @26n 36 @37 
Slunks, reg....2.75@3.00n 2.75@3.00n @3.00 
Slunks, hrls... @1.00 @1.00 @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights .. ees 21% 19 @20 16% @17% 
PED coe ccvccds @13% 13 @13% 12 @12% 
Calfskins ..... @27in 28 @29% 38 @40 
Kipskins ...... 21 @22n 21 @22n 30 @32 


All country hides and skins quoted on flat trim- 


med basis. 
SHEEPSKINS, ETC. 
8. 50@3. 60 3.50@3.60 2 .00@2. 25 
814 @28% 26% @27 
19. 50@11.00 9.00@10.00 7.00@7.75 


Pkr. Seuatye. 
Dry pelts ... 
Horsehides 


WEEK'S CLOSING MARKETS 








FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was $24.75 
and the average was $21.50. Friday pro- 
vision prices were: Under 12 pork loins, 
51@52; 10/14 green skinned hams, 
50%; Boston butts, 40@41; 16/down 
pork shoulders, 31%; under 3 spareribs, 
39@40; 8/12 fat backs, 16%; regular 
pork trimmings, 224%2@23; 18/20 DS 
bellies, 2542; 4/6 green picnics, 36%4; 
8/up green picnics, 294%24@32%. 


Cottonseed Oil 
Closing prices Friday were: July 
35.75b, 36.00ax; Sept. 27.90; Oct. 25.65b, 
26.00ax; Dec. 24.30b, 24.50ax; Jan. 
24.00n; Mar. 24.00n; May 24.00n. Sales 
totaled 47 lots. 


N. Y. HIDE FUTURES 


MONDAY, MAY 31, 1948 
HOLIDAY—NO MARKET. 








TUESDAY, JUNE 1, 1948 
High Low 
ere 27.70 27.40 
SOG. Grscnccun 26.30 
Dec. 25.00 25 
Mar. 23.5 24.00 24.00 
Closing 31 to 65 points higher; sales 56 lots. 
WEDNESDAY, JUNE 2, 1948 
June . 28.50 28.15 2 
Sept. . s 
Dec. . 25.55 
MOP. «<< . 24.45b 
Closing 10 t to 55 eetete higher: sales 75 lots. 
THURSDAY, JUNE 3, 1948 
June . 26.30 26.00 
Sept. 27.20 26.70 
Dee. 25.95 25.51 . 
Mar. 25.05 24.60 24.80 





Closing 5 lower to 35 higher; sales 145 lots. 


FRIDAY, JUNE 4, 1948 
June ........27.50b 





27.90 27.75 
Sept. ooee ede tO 26.80 26.75 
FSS 25.90 25.45 25.80 
BE. osbtvess 24.50b 24.50 24.50 24.70n 


Closing ‘20 lower to 15 higher; sales 86 lots. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from Chi- 
cago for the week ended May 29: 


Week 
May 29 


Cor. wk 
1947 


Previous 
week 
Cured meats, 


RONMEE occvcves 18,465,000 18,088,000 14,493,000 
Fresh meats, 

pounds ........ 2] 1.97% 5,000 23,239,000 33,200,000 
Lard, pounds .... 2,590,000 3,037,000 3,608,000 








——— 


AMI PROVISION STOCKS 


Packers covered by the America, 
Meat Institute provision stocks Survey 
continued to eat into their meat inyep. 
tories during the last half of May, by 
added to their holdings of edible por 
fats. Stocks of all pork meats on May 
29 amounted to 459,600,000 lbs. againg; 
482,600,000 lbs. two weeks earlier, 274. 
400,000 lbs. in 1947 and a 1939-41 gy. 
erage for the end of May of 565,200,0% 


lbs. 


Lard and rendered pork fat invep. 


tories on May 29 were 144,400,000 Ibs 
against 140,100,000 lbs. a fortnight be. 
fore and 144,600,000 lbs. on the like date 


last year. 


Provision stocks as of May 29, 1948 
as reported to the American Meat In 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are 4l- 
ways made between identical groups) 
the table shows May 29 stocks as per. 
centages of the holdings two week 


earlier and last year. 


May 29 stocks as 
Percentages of 


Inventories on 
© 


May 

15, 
PRODUCT 1948 
sellies (Cured) ...... ee 


D.S 


Fat backs (Cured)..... _tos Oe 
Other D. S. Meats (Cured)...109 
TOT. D. 8. CURED ITEMS..... 97 
TOT. FROZ. FOR D. 8. CURB. .104 





s. P. & D.C. PRODUCT 
Ilams, Sweet Pickle Cured 
Regular ....... oe --114 
Skinned ........ ‘as cmewad 99 
All @. PF. TAGs. oc ccccccece ° 
Ilams, Frozen-for-Cure 
DE sexeue-s Skeets ce 67 
Skinned tooo 
All frozen- for-cure hams.... 90 
Picnics 
Sweet pickle cured......... 95 
Frozen-for-cure . . 90 
Bellies, S. P. and D. C 
Sweet pickle CUFCG......-2. 
Frozen-for-cure ...... 04 
Other items 
Sweet pickle cured......... 98 
Frozen-for-cure ..........+. 92 
TOT. 8. P. & D. C. CURED..... 99 
TOT. 8S. P. & D. C. FROZEN... 92 
NARRELED PORK ....cccceces 82 
FRESH FROZEN 
Loins, shoulders, butts and 
SRREEEED a cv sveseces . 98 
ES Rr eee . 93 
OE. Sanecana <6 denne odes tic 9 
TOT. ALL PORK MEATS....... 95 
RENDERED PORK FAT....... 96 
EY 904064404060 103 
*Small. **Included with lard. 





May 


31 


1947 


171 


‘om- 

parable 

193941 
ay 


6 


45 


91 
Sl 
101 


113 


103 
ll 


ww 
164 
116 
se 











BOSTON 13, MASS. 


EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 
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IE very step in handling—from your pro- 


duction line by truck, train, ship, or plane 


to the retailer and consumer is a challenge 
Corrugated and Solid Fibre Boxes 


to the container that protects your product. 
a Folding Cartons 


Gaylord correct functional design, better 
7 Kraft Grocery Bags and Sacks 


materials, and precision manufacturing pro- 
2 Kraft Paper and Specialties 


vide that vital extra margin of safety. 


Call or write the nearest office. 





GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


New York + Chicago - San Francisco + Atlanta « New Orleans + Jersey City + Seattle 
Indianapolis +» Houston + Los Angeles + Oakland + Minneapolis - Detroit + Jacksonville 
Columbus + Fort Worth - Tampa - Cincinnati » Dallas »« Des Moines +» Oklahoma City 
Greenville + Portland + St. Louis « San Antonio - Memphis - Kansas City + Bogahusa 
Milwaukee +» Chattanooga - Weslaco -« New Haven « Appleton - Hickory « Greensboro « Sumter 
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Inspected Meat Production Continued 


Upward Trend for 


EAT production under federal in- 
spection for the week ended May 
29, at 282,000,000 lbs., was 6 per cent 
above the 266,000,000 lbs. reported the 
week before and 5 per cent above the 
269,000,000 lbs. produced in the same 
week last year. 
Cattle slaughter totaled 233,000 head 
and was 3 per cent above 226,000 last 


Week Ending May 29 


and 118,000,000 a year ago. Lard pro- 
duction totaled 34,500,000 lbs., compared 
with 30,500,000 last week, and 30,100,- 
000 last year. 

Sheep and lamb slaughter was 255,000 
head, compared with 277,000 in the pre- 
ceding week and 268,000 in the corre- 
sponding week last year. Production of 
inspected lamb and mutton for the three 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended May 29, 1948—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number’ Prod. Prod 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib 
May 29, 1948....... 233 123.0 140 14.8 904 134.0 255 10.7 282.5 
May 22, 1948..... i 118.9 132 13.5 878 122.0 277 11.9 266.3 
MD Th, BON eecsnve 253 125.5 134 14.3 708 118.1 268 11.5 269.4 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
May 22, W48....... 961 528 194 106 249 139 92 42 14.4 34.5 
"se aaer 958 526 185 102 246 139 93 43 14.1 30.5 
May 31, 1047....... 931 496 193 107 262 148 1 43 14.4 30.1 
11948 Production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








week but 8 per cent below the 253,000 
in the corresponding week last year. 
Beef production was estimated at 123,- 
000,000 lbs., compared with 119,000,000 
last week, and 126,000,000 a year ago. 


Calf slaughter of 140,000 head was 6 
per cent above 132,000 last week, and 4 
per cent above 134,000 last year. The 
output of inspected veal for the three 
weeks under comparison was 14,800,000, 
13,500,000 and 14,300,000 lbs., respec- 
tively. 

Hog slaughter reached a total of 
964,000 head, 10 per cent above the 
878,000 last week, and 21 per cent above 
the 798,000 in the same week of 1947. 
Production of pork was 134,000,000 lbs., 
compared with 122,000,000 last week, 


weeks amounted to 10,700,000, 11,900,- 
000 and 11,500,000 lbs., respectively. 


The table above shows numbers of 


livestock slaughtered, meat and lard 
production and average weights of 
slaughter. 


ST. LOUIS HOGS IN APRIL 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in April are reported by 
H. L. Sparks & Co. as follows: 


—April 
1948 1947 
I ee oy tor eae 262,261 
DC EOR cvcarscceniateccde ee 
aad oa ee ie ae hl 21.00 
lg, See 20.99 
Average weight, Ibs............ 228 














WORLD MEAT 
CONSUMPTION 


The per capita meat consumption, 
in pounds, on a world-wide basis for 
1947, with comparisons to prewar 
consumption, is given in an annual 
report of the International Emer- 
gency Food Council. Some horse 
and goat meat is included in the 
European statistics. 





Per Cent 
of 
Country Prewar 1947 Prewar 

New Zealand .......... 270 262 97 
APHOMCIMA 2c ccccccces 242 235) 97 
pT Pereerrr rrr 236 196 83 
United States ......... 126 155 123 
OCORAER csccccccccccecs 113 27 112 
United Kingdom....... 132 102 77 
DOMMROETE caseccscccece 133 138 104 
GOED ccccccceccsses 113 47 42 
Switzerland ........... 105 71 68 
BWCGED cccccecsveseses 101 96 ’. 
Netherlands .........-- 97 49 51 
DN deckresosntseeees 90 86 95 
PORNO ccanercecsces » 81 90 
CD ccc neqareuscccece 81 77 95 
DOMME co vccveeesccoonss 44 39 xo 
Czechoslovakia ........ 65 71 109 
Perr eee 56 38 68 
GROCER ccc cccccccccsces 29 26 'W) 











KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
April as reported by the U. S. Depart- 
ment of Agriculture. 


Apr. Mar. Apr 
1948 1948 1947 
Per- Per Per 
cent cent cent 
Cattle 
es PETE 60.6 5 6 6.9 
Heifers cecodcoces Boe 11.3 12.4 
EN Sissutante wewoe ed 27.4 30.7 27.8 
Cows and heifers.......36.2 42.0 40) 
Bulls and stags........ 3.2 2.4 2.9 
Canners and cutters'...11.2 12.4 9.6 
Hogs 
BG pi tcnanewsasanesans 2.9 4.5 63 
Barrows and gilts......96.6 95.1 92.7 
Stags and boars........ oO 4 1.0 
Sheep and lambs— 
Lambs and yrigs.......95.3 94.4 95.2 
WE ahd Wap holvrn.e bok acae 4.7 5.6 4.8 


Included in all cattle classifications 


Meat is rich in iron and phosphorus. 


















A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


» KENNETT- 
Livestock Buying Sewice 














Order Buyer of Live Stock 
L. H. MeMURRAY., Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














MURRAY 





Dayton Ohio * 
Omaha,Neb.  Cincinnati,Ohio 
La Fayette,Iud. Louisville, Ky. 


Sioux City, lowa 






Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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LIVESTOCK AT 68 MARKETS 


Receipts and disposition of livestock 
at 68 markets for April, 1948, com- 
pared with April, 1947: 





































J 
Ct CATTLE (EXCLUDING CALVES) 
Total Total Total 
receipts slaughter shipments 
= april, 1948 .....-. 1,413,401 528,877 
april, 1947 ..... .1,654,275 909,054 
a Jan -Apr sone q 2,817,071 2.438, 666 
Jan.-Apr., 1947... .6, 52 3,663,670 3,058,039 
jor. av. = > ac 
(Apr., 1943-47) . .1,520,244 670,186 848,331 
CALVES 
1, 1948 ..-s0% 233,957 210,475 
on vet Pree 359,846 180,310 
; jan.-Apr., 1948....1,7 1,018,960 676,895 
for jan-Apr., 1947... .2,087,266 1,326,084 722,899 
var 5-yr. av. ” . ear or 198 
(Apr., 1943-47).. 468,929 283,387 177,182 
ual 
om HOGS 
April, 1948 ..... . .2,462,409 1,387,180 1,053,015 
rse igril, 1947 ....... 2,247,934 1,553,089 685.548 
the jJan.-Apr., 1948...10,347,818 6,694,491 3,593,198 
Jan.-Apr., 1947...10,047,850 6,959,978 3,059,457 
j-yr. av. 
‘ent (Apr., 1943-47) . .2,687,836 1,918,049 THA, 168 
oer SHEEP AND LAMBS 
7 jpeil, 1948 ....... 1,211,097 584,587 
7 April, 1947 .......1,506,408 703,090 
3 Jan.-Apr., 1948... .5 7 2,346,318 
3 Jan.-Apr., 1947... .5, 2,793,166 
2 j-yr. av. 
7 (Apr., 1943-47) ..1,660,125 923,895 728,290 
4 
8 — 
5 
5 APRIL TRUCK RECEIPTS 
‘) 
The USDA reports the total salable 
9 receipts and drive-ins at 68 markets in 
) April as follows: 
TOTAL SALABLE RECEIPTS 
Apr., 1948 Apr., 1947 
‘D a deagcnuend este 1,050,152 1,370,816 
DE cecceotsude Serre 419,943 
of be ee cb eVesaeadceecses 1,796,053 1,530,350 
ugh- ep ER a 718.721 838,246 
rin 
“ oe TOTAL DRIVE-IN RECEIPTS 
Cattle 
—- SAVE THAT DOOR! Use THors to hel 
Hogs ... 1,628,006 . oO eip prevent 
Ap a ° ° 
age. ~ aie - a Reyes ca sticking doors. An average freezer door’s treatment 
e Note: ota receipts represen ivestocKk move . 
po ments at the specified markets, including through with THORS costs about four dollars a year. That’s 
hipments and direct shipments to packers when . . 
nee a 9 shipments pass through the stockyards. ee pre especially when you know how 
ey “et ; THORS helps save your doors, cuts down time loss 
a USDA reports drive-in receipts con- ond on rnd y' 4 0 
dp stituted 64.8 per cent of the cattle, 72.1 Pp . 
9.6 oe _— of by — og ¥ ote — of THORS is a clean, odorless, semi-solid product and 
ogs and 37.2 per cent o e shee P . : 
ae i “ . P will not affect most gasket materials. The first appli- 
63 and lambs received in April, com- cation of THORS should ae cal iy 
*2.7 | pared with 68.6, 70.9, 72.4 and 26.6 per re “O me vid cover jamb and gasket fhor- 
cent, respectively, in April 1947. oughly. One app ication lasts for weeks— all you have 
to do is brush off the light snow that forms around 
95.2 we gasket leaks. You do not apply THORS again until 
after 5 or 6 brushings. 
LIVESTOCK EXPORTS-IMPORTS 
Bak tee THORS is also recommended for the doors on 
rus No No refrigerator trucks. 
¥ EXPORTS (domestic) : . . 
— Cattle for breeding...... . 524 2,244 Save money — cut down defrosting time by about 
— Hees = ipecemenass treater: sve. im = two-thirds. Reduce labor costs by applying THORS 
Sheep tos bhosaing 00” 140 252 on your refrigeration coils and plates. One applica- 
Other horses ...... Oe ae 67 1,220 tion lasts for several defrostings. 
Mules, asses and burros.... 371 175 : : 
THORS will not corrode black iron, alloy, steel and 
> MPORTS (for consumption) 1 P d t 1 f 
Cattle for breeding, free galvanized metal surfaces. 
DE c.ateeeeeadwt : 3,392 1,567 
United Kingdom . STANCO DISTRIBUTORS, INC. 
Cattle, other, edible (dut.)— 216 W. 14th Street, New York 11, N. Y. 





et ee ee 


1 Stanco Distributors, Inc. . .. Dept. NP 
| 216 West 14th Street, New York 11, N. Y. 


Canada— 
—_ Over 700 pounds (Dairy) . 5,852 2,541 
= (Other) a 43 2 
200-700 pounds ..... 116 14 


Under 200 pounds..... ..1,048 65 


Hoge— Reg. U. S. Pat, Off. | 
For breeding, Cee 169 °11 Please pag a obligation free 
ible, except for breeding* iterature on ORS. 
pte beaatepine al s 4| YOU CAN’T LOSE! J 
’ Horses— . reer re re ee prs 
For breeding, free... 22 28 For further informa- | 
Other (dut.) ....... Sippebee ss ae 565 | tion, mail coupon or Address ... | 
Sheep, lambs, and goats, I | * 
edible (dut.) ............ 40 4 consult your supply City State | 
*Number of hogs based on estimate of 200 Ibs dealer. 
ber animal a a 
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H. L. SPARKS AND COMPANY 











If it's hogs you want we can furnish a single deck 
or Go train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. PHONE "PS? Sy" 


BUSHNELL, ILL., AND OTHER POINTS 











WO 


FASTERN LIVE STOCK ORDER Ey a 


a ty Wl 


tp “te! 


BOURBON STOCK varos LOUISVILLE 6, KENTUCKY 


LEPHONES: JACKSON 6492-1835 











rt IT. Order Buyers 
LIVESTOCK CO. 


CHAS. E. LEE INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 











For Sewice aud Depeudability 


ae Pa C7 1013) 41 i oe 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 
ON THE SIOUX CITY MARKET SINCE 1916! 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 
in Great Britain and the United Kingdom 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


Cables: Effseaco, London) 


Wholesales und Bontes 


BEEF - PORK- LAMB 





VEAL: OFFAL 


Gale Inquiries Welcome 


WOME 


WM ANBEND Dos RE, 
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LIVESTOCK PRICES AT LEADING MARKET; 


Livestock prices at five western markets on Wednesday 
June 2, 1948, reported by the Production & Marketing Aq. 
ministration: 

HOGS (Quotations based on : : 

hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City Omaha St. Pay) 
BARROWS AND GILTS: 

Good and Choice: 



















120-140 B.. «+. ~$20.25-22.75 : 
140-160 ba 5 22.75-23.% 
160-180 23.25-24.H 
180-200 24.00-24.19 
200- 220 24.00 only 
20-240 3. 75-24. 
240-270 00-23 7; 
270-300 - 50-22. 9 
300-330 -00-20.5) 
330-360 9.50-20.0¢ 
Medium: 
60-220 Ibs...... 21.25-24.50 21.00-24.00 23.00-24.25 50-2336 
SOWS: 
Good and Choice: 
270-300 Ibs...... .75-19.00 18.00-18.25 17.50-18.00 17.75 only 
300-330 ooo 18.00-18.25 17.50-18.00 17. 75 only 
330-360 18.7 17. 17.50-18.00 17.50 only 
360-400 17 17.25-17.75 17.50 only 
Good: 
400-450 lbs...... 17.50-18.50 17.00-17.50 17.00 only 
450-550 Ibs...... 17.00-18.25 16.50-17.25 16.50 only 
Medium: 
250-550 Ibs...... 16.00-18.25 15.00-17.00 17.00-18.00 16.00-17.50 16.00-16.% 


PIGS (Slaughter) : 
Medium and Good: 
Se EEE ues OOD BEMPGRGD n.cccccces cecesvenss 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 








700- 900 Ibs..... 33.50-34.75 
900-1100 Ths... .. .75- e 
1100-1300 ibs..... 3 .75-35.25 
1300-1500 Ibs..... 3 30.50-33.5 
STEERS, Good: 
700- 900 Ibs..... 30.50-33.5 30.75-33.75 30.00-33.00 29.50-32.5 
900-1100 Ibs..... 31,00-34. 30.75-33.75 30.00-33.50 30.00-32.%0 
1100-1300 Ibs..... 31.00-34. 30.75-33.50 30.00-33.50 29.50-32.0 
1300-1500 Ibs..... 31.00-34.00 26.50-30.75 30.00-33.50 29.50-31.50 
STEERS, Medium: 
700-1100 Ibs..... 27.50-30.50 27.00-31.75 27.50-30.75 26.00-30.00 27.50-30.0 
1100-1300 Ibs..... 28.00-31.00 27.50-32. 22.50-27.50 27.50-30.00 27.50-30.0 
STEERS, Common: 
700-1100 Ibs..... 23.00-28.00 23.00-27.00 33.00-34.50 22.50-27.50 25.00-27.50 
HEIFERS, Choice: 
600- 800 Ibs..... 33.50-35.00 33.50-34.25 33.00-34.25 32.50-33.75 31.50-33.0 
800-1000 Ibs..... 33.50-35.00 33.50-34.75 33.00-34.50 32.50-34.00 31.50-33.0 
HEIFERS, Good: 
600- 800 Ibs..... 30.00-33.50 31.50-33.50 29.75-30.00 29.75-32.50 29.00-31.0 
800-1000 Ibs..... 30.00-33.50 31.50-33.50 30.00-33.00 30.00-32.50 29.00-31.50 
HEIFERS, Medium: 
500- 900 Ibs..... 26.00-30.00 26.00-31.50 25.50-30.00 25.00-29.75 27.00-29.00 
HEIFERS, Common: 
500- 900 Ibs..... 22.00-26.00 21.00-26.00 21.50-25.50 21.50-25.00 24.50-27.0 
COWS (All Weights) : 
Good ..........+ 25.00-27.00 25.00-27.00 23.75-26.00 22.25-25.00 23.50-26.0 
BOER vaccececs 22.00-25.00 23.00-25.00 20.50-23.75 19.75-22.25 21.50-23.0 
Cut. & com...... 17.00-22.00 16.50-23.00 17.50-20.50 16.00-19.75 18.00-21.0 
OCOMRETS .ccccces 15.00-17.00 14. 00-17.50 14.50-17.50 14.00-16.00 16.00-18.0 
BULLS (Yrls. Excl.), All Weights: 
Beef, good ...... 24.50-25.00 25.00-26.00 24.00-24.50 24.25-25.00 23.00-25.0 
Sausage, good ... 24.00-25.00 24.50-25.75 24.00-24.50 23.75-24.25 23.00-25.00 
Sausage, medium. 23.00-24.00 23.00-25.00 22.00-24.00 21.50-23.75 21.00-23.0 
Sausage, cut. & 
GR covscvsese 18.50-23.00 19.50-23.00 17.50-22.00 19.00-21.50 17.00-21.0 
VEALERS (All Weights) : 
Good & choice... 25.00-28.50 27.00-31.00 25.00-29.00 24.00-30.00 27.00-32.00 
Com. & med..... 15.00-25.00 19.00-27.00 15.00-25.00 17.00-24.00 18.00-27.0 
Cull, 75 Ibs. up.. 10.00-15.00 15.00-19.00 11.00-15.00 14.00-17.00 15.00-18.00 
CALVES (500 lbs. down): 
Good & choice... 26.00-30.00 25.00-29.00 25.00-29.00 23.00-29.00 
Com, & med..... 17.00-26.00 18.50-25.00 15.00-25.00 ..... 18.00-23.00 
GE cvesccoccese 11.00-17.00 15.00-19.00 11.00-15.00 ........ 15.00-18.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Spring) : 
300d & choice*.. 29.00-31.50 28.50-30.50 30.00-31.90 27.75-28.75 26.50-27.50 
Med. & good*.... 24.50-28.50 24.50-27.50 25.00-29.75 24.00-27 24.00-26.25 
Common ........ 20.00-24.00 20.50-23.50 ....cccees secceceecs 19.50-23.75 


LAMBS (Shorn): 

Good & choice*.. 25.50-26.75 25.50-26.50 26.50-27.50 
Med. & good*.... 22.50- 2 5. 22.00-25.50 22.00-26.00 
Common ........ 18.00-22.00 17.50-20.00 19.00-21.75 19.00-22.00 

YRLG. WETHERS:? 

Good & choice*.. 
Med. & good*.... 
EWES:? 

Good & choice*.. 11.00-11.50 10.00-11.50 11.00-11.50 10.00-11.25 11.00-12.0 
Com. & med..... 9.00-11.00 8.00-10.50 9.00-10.75 7.50-10.00 8.00-10.% 


1Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined rep 
resent lots averaging within the top half of Good and the top half of the Medium 
grades, respectively: 

2Quotations on shorn basis. 
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"| They do the SAME JOB but... 


3t. Paul os 
> 


S S3SSA338hz 
$3 BABS esas: 


Sioa: 
i: 
PeTseh 


CAP 60 BBLS : 
WATER CAP 60 BBLS 


Ser 


be 


-75 only 
-75 only 
-50 only 
-50O only 


-00 only 
-50 only 


00-16.25 





an & 
50-30.00 o 


* 
pick does it faster - - better - - at lower cost! 
its ONLY Pick has this J Pick GIVES YOU MORE HOT WATER - - INSTANTLY, 
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that works hot water wonders 3000 gallons), the heater will give INSTANTLY a flow of 200 gallons of 


hot water per minute. There’s no waiting for water to heat to the tempera- 
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ture you require. Simply set the thermostat, and you have it! 















5 0-26.00 
50-23.50 
Sas | Injection 
18. Hot Water tube . 

Outlet | ¥ Pick GIVES YOU ABSOLUTE TEMPERATURE CONTROL 
aes J PICK’S famous ‘’Pressurizer Piston” assures you of absolute temperature 
00-23.00 * control, from 40° to 180° F. The “Pressurizer Piston,” which governs the 

° amount of live steam injected into cold water, not only gives you initial 

21.00 
wt a op ell temperature accuracy, but automatically adjusts itself to varying light or 
Spring Injection heavy loads . . . quietly, without temperature rise or decline, without 


danger of flashover. 


iil Mee... | Pick GIVES YOU 25% OR MORE IN FUEL SAVINGS 
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Sotere Piston A fuel saving of 25% is typical . . . a conservative estimate of what 


a PICK Instant Water Heater can do in your plant. You heat only as 
much hot water as you need. Instead of overheating, you reach the 
exact temperature required. And there’s no cooling off of stored water, 
with subsequent costly reheating, where a Pick unit has been installed. 


eee 
BSN 
aks 


You'll notice the difference when you pay your 

















0-21.80 fuel bills. 
ae | Made In 7 Sizes to Meet Any Requirement 
Steam Inlet Cold Water 

— For further information, write Dept. NP6 nh pop ned 
. HEATERS 

10.3 _ 

Be Made by PICK MANUFACTURING CO. 

1 WEST BEND, WISCONSIN, U. 5S. A. 
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SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 13 centers 




















for the week ended May 29, 1948. 
CATTLE 
Week Cor. 
ended Prev week, 
May 29 week 1947 
Chicagot ..... 458 13,260 18,198 
Kansas Cityt.. 15,410 12,346 15,258 
Omaha*t ..... 2/184 7,798 24,153 
East St. Louist Mem 5,337 9,160 
St. Josepht.... 5,166 8,604 6,861 
Sioux City?.... 7,657 4,399 9,994 
Wichita*t . 3,856 3,231 2,225 
New York & 

Jersey Cityt. 6,504 6,439 = 6,758 
Okla. City*t... \ 6,482 
Cincinnati§ ... 7 3,901 
Denvert ...... 5 8,739 
St. Paws. .... 13,156 
Milwaukeet ... 3,037 

co er 127,922 
Chicagot ..... 45,2 22,659 
Kansas Cityt. 17,4 8,455 
Omahaft ...... 31, 637 12/895 26.449 
East St. Louist 26,391 28,892 
St. Josepht.... 21,397 21,401 10,619 
Sioux CityT.... 20,990 6,470 16,018 
Wichitat ..... 3,936 3,844 2,674 
New York & 

Jersey Cityt. 35,335 31,421 
Okla. Cityt.... 15,098 23,643 
Cincinnati§ ... 16,524 14,283 
Denverg ...... 8,898 4,370 
St. Paulf.. . 84,859 16,781 
Milw aukeet . 5,629 223 

UD in cnnns 251,347 224,424 

SHEEP 

Chicagot ..... 2,826 3,223 3.960 
Kansas Cityt.. 14. 903 15,202 
Omahat ...... 7.7 13,131 
East St. Louist 2,261 
St. Joseph... 8,796 
Sioux Cityt.... 6,409 
Wichitat ..... 4,710 
New York & 

Jersey City?. 31,693 
Okla. Cityt.... 8,159 
Cincinnati§ ... 1,314 
Denvert .. 5,828 
wt. Pawuif...... 39 
Milwaukeet ... ™ 336 

| ae 100, 633 107, 978 103,138 


*Cattle and calves. 
+Federally inspected slaughter, in- 
cluding directs. 
" Stockyards sales for local slaugh- 
er. 
§Stockyards receipts for 


local 
slaughter, including directs. 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on June 3: 


CATTLE: 


Steers, med. & gd..... - 2 5@33.50 
Heifers, med. to gd.. 3 

TN, WOGE wa cccccces 24.50@25.50 
Cows, com, to med..... 19.00@ 23.00 
Cows, cut. & can...... 15.00@ 18.50 
ED Ssiog 04.0 cave 27.00@ 27.50 
Bulls, sausage ........ 22.00@24.50 


CALVES: 


Vealers, gd. & choice. .$24.00@28.00 


Com. Te 15.00@ 23.00 

ME Sbdueies<enaedet 14.00/down 
HOGS: 

FS eer $24.00@25.00 

Sows 


Spbetbccuctecas 18.00@ 18.50 


SPRING LAMBS: 
We POs bs icscndivees $30.00@ 31.00 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended May 29, 1948. 


Cattle Calves Hogs* Sheep 


Salable ..... 501 2,686 531 1,243 
Total (inel. 
directs) ...4,077 9,348 23,046 19,304 


Previous week: 
Salable ... 290 1,523 372 183 
Total (incl. 
directs) .3,536 5,550 20,747 21,194 
*Including hogs at 31st street. 
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CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., June 3.— 
At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota for 
the first four days this week 
barrows and gilts weighing 
200 to 240 lbs. sold 25c to 50c 
lower; heavier weights 25c to 
75c lower; sows steady to 50c 
lower. Quotations Thursday 
ranged as follows: 


Hogs, good to choice: 


we, A ee $19.50@23.25 

BPE DA ccacvcscsue 22.75@24.00 

DOPED BA ccccccvceve 21.00@24.00 

BOOGED BR. coccccceces 20.00@ 22.75 
Sows: 


270-360 Ib. 
400-550 Ib. 


ocecccccees $17.00@18.25 
15.50@17.50 


Receipts of hogs at Corn 
Belt markets for the week 
ended June 3 were reported 
to be: 


This Same day 

week last wk. 

estimated actual 
_. ferret 34.000 25,500 
Pe Mee xechedeswen 30,000 28,000 
hears oaneswales Holiday 42,000 
SN Diva insen wenn 38,000 27.500 
WUE Biciccscvsvcndd 41,500 27,000 
|) ee 40,000 29,500 


LIVESTOCK RECEIPTS 

AT MAJOR MARKETS 

Receipts at major livestock 
markets during the week 


ended May 29 were as fol- 
lows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
224,000 471,000 200,000 
223,000 428,000 255,000 
245,000 293,000 225,000 
147,000 262,000 186,000 
203,000 259,000 454,000 

AT 11 MARKETS, 

WEEK ENDED: Hogs 





May 29 
May 2 22 
Raa ree 7,000 
DE . tdbdaw esas dvedccdsecovns Fh 000 
MD svtwenscdeccasanesesccess 203,000 
rl 7 MARKETS, 
y EEK 
ENDED: Cattle Hogs Sheep 
Mey BD... << 142,000 306,000 83,000 
May 22.....134,000 267,000 112,000 
. eee 168,000 190,000 109,000 
=a: 106,000 189,000 109,000 
We éweares 148,000 171,000 247,000 


LIVESTOCK SUPPLY 
SOURCES 





Apr. Mar. Apr. 
1948 1948 1947 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...72.9 70.7 75.1 
BO oc cseces 27.1 29.3 24.9 
Calves— 
Stockyards ...53.6 48.6 
CORP - cecscass 46.4 51.4 
Hogs— 
Stockyards ...44.1 43.5 37.5 
GEREE 2 occcccceee 56.5 62.5 


Sheep and lambs— 
Stockyards 5 
Other 


6.1 56.5 60.3 
9 43.5 39.7 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, May 29, 1948, as reported to 
NATIONAL PROVISIONER: 


THE } 
CHICAGO 
Armour 5,756 hogs; Swift, 2,907 
hogs; Wilson, 3,476 hogs; Agar, 7,060 
hogs: Shippers, 12,872 hogs; Others, 
25,119 hogs. 
Total: 14,458 cattle; 2,182 calves; 


57,190 hogs; 2,826 sheep. 
KANSAS CITY 


Cattle Calves Hogs Sheep 


Armour ... 1,172 232 3,076 2,072 
Cudahy 819 557 1,349 850 
2,355 1,162 3,310 6,610 
Wilson ... 749 awa 553 963 
Central ... oes vee aoe 
es 6eue 967 ose one TT 
Others .... 7,319 78 4,436 4,408 
Totals ..13,381 2,029 12,724 14,903 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 4,661 8,660 807 
Cudahy ..... 3,390 5,810 1,368 
PENS. sevsces 3,439 6,764 2,669 
Wilson ...... 1,120 ose 
a a 36 
Greater Omaha 168 
Hoffman ..... 66 
Rothschild ... 474 
a ee 261 
Kingan ...... 1,071 
Merchants ... 52 is.e 
GESTS: 2 cccce . 12,791 
Totals ....14,738 34,025 4,841 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 1,831 691 12,916 6,520 
Armour... 966 376 7,670 1,117 
Others .... 2,071 905 2,910 2,839 
Totals .. 4,868 1,972 23,496 10,476 


Does not include 218 cattle, 
and 2,381 sheep bought direct. 


811 hogs 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 2. 680 
Armour ... 
Swift ..... 2 
Others .... 3 
Shippers ..13,827 
Totals ..21,552 126 33,954 5,957 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 877 546 2,518 3,639 
Guggen- 
heim .... 776 
Dunn- 
Ostertag. 76 tel 36 
BS cccces 101 aes 593 
Sunflower. . 21 ews 86 
ee os ves 
Others .... 703 47 


3,686 





546 3,936 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Totals .. 3, 





Armour ... 1,489 382 1,205 700 
Wilson 1,184 868 1,189 705 
Others .... 232 4 597 ‘ 

Totals .. 2,895 1,254 2,991 1,405 

Does not include 788 cattle, 548 
calves, 12,107 hogs and 9,302 sheep 
bought direct. 

CINCINNATI 
Cattle Calves Hogs Sheep 

ee eee oes vere 475 
Kahn's aca Sas 
MOG sees 928 
Meyer ... =e 
Schlachter. 85 182 

National .. 289 ess 
Others vooe meaae. 3, 141 10, 565 80 

Totals .. 2,490 ry 279 11, 493 5 5 


Does not include 1,954 cattle and 746 
hogs bought direct. Market shipments 
for the week were 457 calves and 3,580 
hogs. 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,480 37 2,256 153 
Swift ..... 1,019 142 2,203 1,949 
Cudahy ... 682 38 1,764 567 
Others .... 3,736 412 1,116 3,261 
Totals .. 6,917 629 7,339 5,930 





8ST. PAUL 
Cattle Calves 


Hogs Shee 





Armour ... 3,253 1,622 11,662 i 
Bartusch.. 337 ne — 
Cudahy ... 999 1,698 oak * 
Rifkin .... 762 ... — 
Superior .. 1,230 aes wae . 
Swift ..... 4,339 4,230 23,197 
Others .... 3,241 3,628 12,210 
Totals ..14,161 11,178 47,069 Lor 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,615 1,721 1,868 15.9% 
Swift ..... 2,219 866 2,250 22.9% 
Blue 
Bonnet. . 612 148 oan 
pas 792 31 e = 
Rosenthal... eee ese co. Oo 
Totals .. 5,238 2,766 4,163 306 


TOTAL PACKER PURCHASES 


Week Cor 

ended Prev. week, 

May 29 week 1947 
Cattle ...... 104,554 104,772 139,197 
MNO scwecsa 238,380 254,881 164,99 
TED cccees 91,906 126,989 113.4% 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current an 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 





May 27 . 5,251 649 17.081 1.548 
May 28.... 2.189 700 11,137 
May 29.... 997 47 2,998 
May 31—Holiday 
ig ee 13,181 1,686 717 2.7% 
| re 10,505 968 O83 1,887 
700 22,000 1,7 
3,354 58.801 6,38 


2,843 5 
4,244 £ . 
2,213 47,927 9,74 

*Including 450 cattle, 657 calves, 
13.259 hogs and 1,677 sheep direct to 


packers. 
SHIPMENTS 


1946 8.1" 














Cattle Calves Hogs Sheep 
May 27.... 2,330 123 2.117 1,006 
May - 1,619 5 4,340 40 

May 29.... 460 ive 196 ‘ 

May 31— mag 
June 1..... 3,553 250 35 
June 2..... 5,037 164 71 
June 3..... 2,000 100 500 
so far...10,590 514 aN, 
Wk. ago.. .10,798 387 2,119 
Sa ss2eees 16,846 465 2,019 
1946 ......22,834 766 4,10 
MAY RECEIPTS 

1948 1947 
CD 44.4.206358000 129,900 161,225 
COU  wesdeccenens 11,44 20,206 
Hogs 217,383 
Sheep 84,340 

MAY SHIPMENTS 

1948 197 
NN 46% 00d3600 00 eee 60,761 66,575 
eee 41,634 14,408 
SS Seen eee rire 12,883 29,571 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cage packers and shippers, week ended 
Thursday, June 3, 1948: 

Week ended Prev 
June 3 week 





Packers’ purch.....39,027 45,310 
Shippers’ purch... 45 10,118 
BS wae cannes 54,372 55,428 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
Coast markets for the week 
ending May 27: 

Cattle Calves Hogs Sheep 
Los Angeles. ..6,300 1,075 3,300 


No. Portland..1,785 350 1,000 535 
San Francisco..1,100 250 900 3,100 


Take an interesting few 
minutes trip Up and Down 
the Meat Trail. 
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(Receipts 
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Week et 
Week Pp! 
Same W' 
cow: 
Week e 
Week PD 
Same W' 
BULL: 
Week e! 
Week P 
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VEAL: 
Week e! 
Week p! 
Same W 
LAMB: 
Week e 
Week Pp 
Same W 
MUTTON 
Week e 
Week | 
Same W 
H0G AN) 


Week e 
Week | 
Same W 
PORK Ct 
Week € 
Week | 
same ¥ 
BEEF Ct 
Week « 
Week | 
Same V 


VEAL A) 


Same ' 


—_—— 


Insp 
ended 
in all 
Hog s! 


NORTH 








ES Sheep 
162 ig 


97 Gi 
10 


69 ‘Lor 
ZS Shee 


68 15,94 
0 22 894 


calves, 


|. eal 
= 
Ss 





iASES 


by Chi- 
k ended 


Prev 

week 
45,310 
10,118 


55,428 





rock 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED: 





7 SIFER: Week ending May 29, 1948. 16,275 
sTBEK AND HEIFER: Casensses Week previous ........... 26,713 
Week ending May 29, 1948. — 8,216 Same week year ago....... 22,723 
Week previous ........... 9,654 a : 
Same week year ago....... 10,207 PORK CURED AND SMOKED: 
cow: Week ending May 29, 1948. 742,712 
’ Week , Pee 763,789 
Week ending May 29, 1948 824 Same week year ago..... 767,457 
Week previous ........... 1,521 x : 
Same week year ago....... 1,410 LARD AND PORK FATS:+ 
“T3,: Week ending May 29, 1948. 69,682 
BULL: Week previous ........... 94,331 
Week ending May 29, 1948. 520 Same week year ago....... 60,889 
Week previous ........... 386 . 
Same week year ago....... 568 LOCAL SLAUGHTER 
VEAL: STEERS: 
Week ending May 29, 1948. 14,750 STEERS: I 
Week previous ............ 12,126 Week ending May 29, 1948. 4,939 
same week year ago....... 11,752 Ws DEED aceccccese 4,956 
com - Same week year ago....... 4,990 
LAMB: nwa 
Week ending May 29, 1948. 28,335 COWS: 
Week previous ........... 30,616 Week ending May 29, 1948 668 
Same week year ago....... 35,936 Week previous ......... . 671 
TTON Same week year ago....... 1,149 
MU N: 
Week ending May 29, 1948. 3,356 BULLS: 
Week previous ........... 1,625 Week ending May 29, 1948. 897 
Same week year ago....... 6,598 Week previous ........... 812 
HOG AND PIG: Same week year ago....... 619 
~ rom Age 29, 1948. .o- CALVES: 
ee 4 ee eeeeesees ’ > 
: reek year ago....... 2.858 Week ending May 29, 1948. 10,396 
Game week year ago ” WOU BONNE cccccévcscn 9,205 
PORK CUTS: Same week year ago....... 9,536 
Week ending May 29, 1948.1,285,202 
Week previous ........... 1,431,412 HOGS: 
Same week year ago....... 1,546,944 Week ending May 29, 1948. 35,335 
— Week previous ........... 31,421 
BEEF CUTS: Same week year ago....... 29,147 
Week ending May 29, 1948. 58,176 
Week previous ........... 117,768 SHEEP: 
Same week year ago....... 58,230 Week ending May 29, 1948. yoo 
, me a Week previous ........... 29,906 
) CALF: ty oe 
cheer a y 29. 1948 7 Same week year ago....... 31,693 
ene ee Se, BS Country dressed product at New 


Week previous 
Same week year ago....... 


LAMB AND MUTTON: 


pith ee ong York totaled 6,084 veal, 17 hogs and 
68 lambs in addition to that shown 
above. Previous week: 5,845 veal, 5 
hogs and 102 lambs. Same week 1947: 


nding , 29, 19 6,458 
oe ain gy es 1 ; se > — 3,891 veal, 8 hogs and 62 lambs. 
Same week year ago....... 344 +Incomplete. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended May 29, as reported by the USDA, showed an increase 
in all classes of livestock as compared with a week earlier. 
Hog slaughter was more than 135,000 larger than last week. 






Sheep 

NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 6,504 10,396 35,335 31,010 
Baltimore, Philadelphia ............ 5,331 2,218 27,917 1,358 

NORTH CENTRAL ae 
Cincinnati, Cleveland, Indianapolis.. 11,807 7,506 
CONGO, TADEPR 2. cc ccccccccccscces 18,541 14,866 
S. Paul-Wis. Group*......2........ 21,004 4,175 
PS MOU cs csccecaesevercenesas 2 12,752 
PE snut6s ptseune emia eedeee en 24 4,747 
etvhaWs0enethedaristabeceee 715 A 9,444 
CE 606 kebéseoneevdaaesous 3,747 29,436 15,628 
Iowa and So, Minn.*...............-. 3,592 110,373 7,079 

PE ech then akbeedeon secede 3,404 15,742 

SOUTH CENTRAL WEST*........... 8,544 69,299 

ks 434 11,426 

Dt Sittb 54 nitccckgonnsanenedl 29,595 
RE Ee eee eer e 695,990 
MD nc otennGésceseséesnn 139,742 160,203 209, 
Total same week 1947.............. 193,976 595,351 234,903 





Louis, IIL, 
5Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Ottumwa, Storm Lake, Waterloo, lowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla.. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton. Ga. 
‘Includes So. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
1 during April, 1948—cattle, 65.2; calves, 58.4; hogs, 65.3; Sheep and lambs, 
5.4, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 





Cattle Calves Hogs 
TS ee 2,524 357 6,493 
herds hae hy ceeateagees Raines 292 8,593 
Cor. week last DE iteden senawake 1,742 660 4.069 
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ow-Cost Way 





0 Clean Your 








ubs, Tierces, Slacks 








You can make sure that tubs, tierces and slacks won’t 
cause product contamination. Insist on frequent, proper 
cleaning with Oakite Composition No. 20. 


The unusual emulsifying properties of Oakite Composition 
No. 20 quickly loosen and remove fat, grease, blood and 
other bacteria-harboring soils. The fast detergent action 
of this built-for-the-job Oakite cleaner helps you get 
Sanitary cooperage at low cost because every ounce is 
packed with cleaning power. No waste. 


Get FREE facts about this cleaning procedure and eco- 
nomical Oakite ways to clean meat loaf molds, ham boilers, 
retort baskets, belly boxes—all in the Oakite “77” 
Digest. Write for your FREE copy. 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. S. ond Canada 


OAK ITE S««i«“CLEANING. 


TERIALS - METHODS - SERVICE -FOR EVERY CLEANING REQUIREMEN| 





NEW YORK 
TRAMRAIL CO. INC. 


Offers 


OVERHEAD 


COMPLETE jrackins SYSTEMS 


Either Fabricated or Erected 


for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 











FOR INFORMATION 
WRITE OR PHONE 


NEW YORK TRAMRAIL CO. INC. 
Melrose 5-1686 


New York 51, N.Y. 


N 
Y 
T 
Cc 
° 


345-349 Rider Avenue * 
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OLD PLANTATION SEASONINGS 








For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 








Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











For the best in natural casings .. . 
sheep, hog, beef or sewed casings 


195 WILSON AVENUE BROOKLYN 21, N.Y. 


PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca Auckland 














| & Cow Meat -—owr specialty 


SAYER & CO. ic. | 


CHICAGO OFFICE: 211 North Green St., 7 


PROMPT SHIPMENT 


BY REFRIGERATED TRUCKS 


Boneless Bull and 


GOVERNMENT INSPECTED MEAT 


LOUIE HELLER «xo SONS INC. 
Ph. 7235-0 NORMAL, ILL. Ph. 7235-0 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 





Inquiries Invited | 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigan Ave., 4 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 








PIQUA, OHIO 











RATH MEATS 


Finer Flavor trom the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots 











Barrel Lots 
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SOLVAY wchute of soda 


SOLVAY SALES DIVISION 
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H. H. EDWARDS, INC. 


ENGINEERS & CONTRACTORS 


MEAT TRACK SYSTEMS 
Furnished and Installed 


TROLLEYS © SCALES ¢ RACKS 
MEAT PACKING EQUIPMENT 
MATERIAL HANDLING EQUIPMENT 
CRANES ¢ HOISTS ¢ MONORAIL 


246 W. I4th St. New York Ill, N. Y. 





THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—-C. ‘ Osborne, 3919 Elmwood Road, Cleveland Heights 
H.G Sty 10820 Park Heights Avenue 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—Thos. F. Keenan, 1511 Daleland Avenue 
R. H. Ross, Box 628, Imperial, Pa. 

WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 




















THE WM. SCHLUDERBERG—T. J. KURDLE CO. 
PRODUCERS OF 


(Sim 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. RICHMOND 
458 - 11 ST., SW. 


ROANOKE, VA, 


NEW YORK, N. Y. 
408 W.14TH ST. 317 E. CAMPBELL AVE 











BALTIMORE, MD. 


22 NORTH 17TH “St 
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We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 


the SUCHERN 


lela atl: ae 


400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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ELIN'S | 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS +» BACON «+ LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED | 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 








DRESS UP Your PRODUCT WITH 


NATURAL 
SAUSAGE 
CASINGS 


Berth. Levi & Co., Inc, 
OUR 67th YEAR 


i 





“‘THE CASING HOUSE’’ 


~ 








NEW YORK ®CHICAGO* LONDON ®* BUENOS AIRES ® AUSTRALIA © WELLINGTON 








Transportation Costs? 


packinghouse products. 


problems. 


500 Niagara Frontier Food Terminal 


Mr. Traffic Manager: 


Want to save time and reduce Handling and 


Then investigate our New Low Rates for 


WE USE REFRIGERATED TRUCKS 
FOR ALL PERISHABLE PRODUCTS 


It will pay you to consult us on your trucking 


A. H. SANTIAGO TRUCKING COMPANY 
General Trucking Carloading & Unloading 
Buffalo 6, New York 





VIBBERT and SONS 
hol. /fwohers- 


= 








U. S. Warehouse, Detroit 16, Michigan 
1200 W. 9th St., Cleveland 13, Ohio 
505 Elm St., Cincinnati 1, Ohio 








Pactrige 





THE H. H. MEYER PACKING CO. © CINCINNATI, O, 











HAM °* BACON °* LARD * SAUSAGE 











CLASSIFIED ADVERTISING @¢ For Additional Ads See Page 69 Opposite 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





Manager or Superintendent 
Twenty years’ experience with the same company in 
supervisory positions. Age 43. Capable of managing 
a complete business successfully. Experienced in in- 
dustrial relations. Can supply best references. W-66, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


SAUSAGE MAKER: A-No. 1 ambitious man desires 
position with good progressive company in Indiana, 
Ohio, Michigan or Wisconsin. W-67, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 








MANAGER: Big 4 hides, pelts and wool manager 
available. Prefer west of Rockies but will go any- 
where. Reply to W-39, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 








WANTED: 
MAINTENANCE SUPERVISOR 


With large meat packing plant experi- 
ence in supervising maintenance, repair 
and installation of killing and process- 
ing equipment, buildings and refrigera- 
tion. Must be qualified by technical 
training and practical experience to di- 
rect work of skilled mechanics in me- 
dium size north central plant. Write to 
W-40, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, IIl. 





Junior Supervisors 


We have openings for supervisors of the junior 
grade in all operating departments in slaughtering 
and packing plant. Chicago area applicants only. 
Our supervisory force is acquainted with this ad- 
vertisement. W-55, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 
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SALES REPRESENTATIVES: Nationally known 
and established eastern manufacturer of packing 
house equipment would like to hear from men who 
have established a line in the meat packing industry 
and are in close contact with it in their respective 
territories. Liberal commission will be paid to quali- 
fied representatives. Earnings of our present repre- 
sentatives are high. Please send complete informa- 
tion about experience, background and name line you 
represent. Good territories open for right people. 
Our men know about this ad and all replies will be 
treated in strict confidence. W-68, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





SALESMAN 


To contact long established trade in New York state. 
Must be fully experienced selling cheese or dry sau- 
sage and canned meats to all types of trade. Salary, 
expenses and bonus. State full particulars first let- 
ter, starting salary, age, experience, references, 
own car, photo, etc. Excellent future for aggressive 
party. New York state resident preferred. Replies 
confidential. W-69, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 





INDUSTRIAL ENGINEER: West coast packer of- 
fers excellent opportunity to an engineer who is 
thoroughly qualified to standardize all operations in 
all departments. Must have thorough knowledge of 
incentives and costs. Please state full particulars in 
first letter, regarding age, detailed experience, re- 
ferences and salary expected. Also enclose a recent 
photograph. W-70, THB NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 





FIELD SUPERVISOR: Prefer man with some ex- 
perience handling men and a background that in- 
cludes contacting farmers, elevators, implement 
dealers, for a position as field supervisor in central 
Illinois for prominent rendering company. Position 
pays satisfactory salary plus traveling expenses and 
has future possibilities. W-72, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 





CHEMIST: We have an opening for a food chemist 
with practical experience in the meat packing in- 
dustry. Salary open. Write full particulars to Arbo- 
gast & Bastian Inc., Allentown, Pennsylvania. 





SAUSAGE MAKER wanted. One who can take com- 
plete charge of manufacturing and handling help. 
PROVISIONER, 407 8. 


W-58, THE NATIONAL 
Dearborn St., Chicago 5, Ill. 








BONING FOREMAN 
EXCELLENT ENVIRONMENT, STEADY POS 
TION IN CHICAGO. W-71, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 
MANAGER: For small packing plant in midwest 
Must have practical experience in the operation as 
well as the handling of sales, also knowledge of live 
stock buying. W-57, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 
SAUSAGE FOREMAN and “WURSTMACHER’ 
wanted for plant 150 miles south of New York city 
doing between 100,000 to 150,000 pounds per week 
Top pay for top man. W-73, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


PLANTS FOR SALE 


450 LOCKER PLANT—meat business and slaughter 
house combination. No competition. $100,000 a year 
business.. Health forces sale. Write P.O. Box 3%, 
Brownsville, Oregon. 


PLANT FOR SALE: 5 acre lamb feeding plant with 
slaughter house and new home. One mile east and 
one mile south of Bloomingdale, Illinois. Koranda 
Brothers, R. R. 1, Elmhurst, Illinois. 

SLAUGHTER HOUSE: For sale. Fully equipped 
Sausage outfit. Smoke house. Cooler capacity 36 head 
cattle. State inspection. 20 miles from Washington, 
D. C. Price $18,000. Need $8,000 down. H. Schon- 
berger, 1401 Prince Street, Alexandria, Virginia 


FOR RENT 
EE REFRIGERATION PLANT 
Has Two Larger Coolers with 
Meat Rails, Scales, Electric Conveyor 
and Office on Ist Floor. 
Ageing Cooler, Freezer and Pickling 
Room on Second Floor 
Railroad Siding and Covered Platform 
Part of Building. Only Substantial 
Parties Interested in Long Lease 
Need Apply. 
Box No. 


FR-74 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Il. 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number. 


Undisplayed; set solid. Minimum 20 words $4.00; additional 
words 20¢ 2c cock.’ special rate: minimum 


or box aumbers as 8 words. Headlines 75c extra. Listing 
advertisements 75¢ per line. Displayed, $8.25 per inch. 


“Position wanted,” 
Sy 'eurds $3.00, additional words 1 5c each. Coust address Contract rates on request. 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





MISCELLANEOUS 





Boiler—Dutton, Vertical, 15 HP 100 W.P. 
15 HP ASME complete with grates and - 
GRUIMED 202 ce cceccccccsecccceccccesvees 375.00 
smoke Maker—Atlas, 4 to 6 smoke house _ 
cap., two sets smoke house doors........ 450.00 
Meat Mixer—200% Boss with motor, chain ie 
DOE a ccccesesesseedessccerosscsseseces 225.00 
cadence, Superior, 36’, 3 HP motor, 
SNTONIS GED. 6c ccc ccccsecceseccees 550.00 
Globe Grinder— 27166, 15 HP heavy duty, 
at SR eaaerernis > 900.00 
lee Machine—York, Model DS, 644x6%, 40 
HP motor, condenser, receiver, ASME 
CODE ..-ccccccccccccccccccccccccccsces 2600.00 
Grinder—New, arr errr 300.00 
Scales—Toledo ian Cap. 125%. Dial 75x 
2 oz. Beams: 10% and 40%. Platform: 
93/x25"” . Completely reconditioned and 
guaranteed ...........eee00s ae 325.00 
Beef Rail—2%""x%”’ PS 10 
Conveyor—Skate, 12” 10 bet per foot, 
Se, COP DINE wer cwecsecccsesscesecsccece 3.30 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold. 





Equipment for Sale 


Cooker 4x10 Boss 15 HP, reconditioned 
Beef Head Splitter, Boss, new 

Hoof Puller, Boss, new 

Bacon Slicer, Link Belt, 3 Ph., good cond. 
Tooth and Ethmoid Cleaner, good cond. 
Silent Cutters, 100 lb., Boss and Buffalo 
Iee Crushers, 3 sizes 

Kettles, 60 to 150 gal. jacketed 

Sausage Stuffer, 200 lb. Randall 

Meat Saws, Do All, Jim Vaughan, Jones 
Scales, platform, tracks, tree hooks and 
trolleys and many other items. Immedi- 
ate delivery. 
Chas. Abrams 
Walnut 2-2218 


68 No. 2nd St. 
Philadelphia 6, Penna. 


Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann #4 Mixer, 
000% capacity, requires 40 HP, jacketed trough; 
1-Enterprise #166 Meat Grinder, belt driven: 38- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 49, 60, gallons; 30-Aluminum jacketed 
20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 
4x¥ Lard Roller; 1-Brecht 1000 Meat Mixer. Send 


us your inquiries. 
WHAT HAVE YOU FOR SALB? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 


For Immediate Delivery from Stock 
800 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 48A & other sizes 

ry Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers: Stuffers: Tanks: 
Grinders; Retorts; Hammer Milis; Stainless Ket- 
tles. We buy & sell single items & ‘complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 85th St., Chicago 9, Til. 











Replacing with Larger Machine 
One York 74%4x7% Ammonia V-belt 
drive in geod condition. Can be seen in operation. 
Will accept any reasonable offer. SAM HARRIS 
Packing Co., Crawfordsville, Indiana. Phone 190. 


compressor, 





TRAILERS and TRACTORS: 50 Ft. 1947 Fruehauf 
Reefer trafler with rails, and 1946 L. J. Mack Trac- 
tor Practically new. Also 1942 International tractor 
and 22 ft. cattle trailer. FS-76, THE NATIONAL 
PROVISION EH 407 8S. Dearborn St., Chicago 5, Ill. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 


OR ADDITIONAL 
CLASSIFIED ADS SEE 
PAGE 68, OPPOSITE 
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PICKLING VATS 
Heavy hardwood (200 gal. cap.) Special $9.60 each. 
Free delivery, certain areas. Meat Packers Equip- 
ment Co., 5427 N. Kenmore Ave., Chicago 40, Ill. 





FOR SALE: 1946—2% ton Diamond ‘‘T’’ truck with 
insulated body; low mileage; excellent condition. 
Will consider selling body separately. Fairmount 
Provision Company, Alliance, Ohio. Phone 6185. 





FOR SALE: 1% ton GMO truck, good condition. 4” 
insulated body with Freon refrigerated unit. Will 
sell bedy separately. FS-65, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 


PLANTS WANTED 


WANTED TO RENT: Small sausage plant with op- 
tion to buy. Prefer south or southwest location. 
W-62, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 











LOOKING for government inspected plant in north- 
ern Wisconsin to kill 1,000 calves a week. W-63, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
st., Chicago 5, Ill. 








LOOKING for government inspected plant in Ten- 
nessee to kill 1,000 calves a week. W-64. THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ill. 





PLANTS FOR SALE 





Hotel Supply House 


Located in Los Angeles area. Fully equipped. Plant 
and equipment less than two years old. Including 
four delivery trucks. FS-59, THE BASONA PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: Please write or 
call KAISER-REISMANN CORP., 230 Java Street, 
Brooklyn 22, N. Y. Phone EVergreen 9-5953. 








Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





AN UNUSUAL OPPORTUNITY 


For Lease reasonable basis with op- 
tion to purchase Modern Fully Equipped 
Packing Plant in good Illinois livestock 
section, BAI Inspection. 


Dry Melter inedible rendering, plant 
well located for shipping product or 
dressed hogs to the East. Chicago and 
the Southeast. 


For complete information write or 
wire 
Box FR-75 
Chicago 5, Ill. 


National Provisioner, 
407 S. Dearborn St. 





| 


WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 


Rendering and Lard 


7336—HOG: Diamond, Model #25, new 

bearings and drum, couplings for di- 

rect hook-up, practically all new 

parts, requires 40 HP motor, very 

irr Te $1000.00 
BACON FORMING PRESS: Tobin, 
Formrite, with 5 HP motor, SPECIAL 
> _ errr : 
7246—DRIER: Mechanical, 5’x16’, Hartford 
SOUNOE a cccccccccegecteces s 
RENDERING COOKER: Anco 
5x10, 80002 cap., 25 HP motor, extra 
set new paddles, percolator pan 8’x6’x 
36”’, with coils, flat ends............ 2500.00 


7250. 





675.00 
2000.00 





7271—DRY RENDERING COOKER: Boss, 

3x6, 5 HP motor, and reducer, new 

gauges, new condenser, new tester 

completely rebuilt ........0ccccsees 1350.00 
7247—COOKER: Waste Saving, 4x7, with 

moter & GtArteF. ...cccccccccccscces 1625.00 
7105—COOKER: Boss, 4x10, recond., guar., 

with 15 HP motor. Reduced to....... 2650.00 
7023—PRESS: NEW, Globe, 500 ton, com 

plete with pump & all fittings....... 6450.00 
7149—PRESS: Thos. Albright, 500 ton, bot- 

tom discharge, 20” piston, complete 

with fittings, Press & Pump, 4 column 1725.00 
7153—PRESS: Dupps, 500 ton, top discharge 


with pump & all necessary fittings, 
WONG F PORTS: cc cccccccvcvcccecoes 

EXPELLER: Anderson, Super Duo, 
complete with 40 HP & 30 HP motors, 
starting equip., tempering apparatus, 


5650.00 
7063 


extra new parts, installed 1947, guar 
BO BOW. co crccccscvagsescvccessoece 9000.00 
7268—BLOW TANK: 25'6", 5’ dia. x @ 


high; 10’ overall héight, including 
cone, with fittings, like new......... 


Sausage & Smokehouse 


CURING VATS: (100) 1500 Ib. cap., 
all reconditioned, like new, each... .$ 
7256—MIXER: Buffalo, #2 400 Ib., cap., 3 
HP motor, rebuilt & guar....... < 
7253—G RINDER: NEW, Enterprise 21! 556, 
type 4K, stainless steel plates 
stainless steel hopper, SPECIAL.. 
GRINDER: NEW, W-W, model F- 
27-M special, with a shaft of 4%” 
ag cap. 3640 Ibs. each at 3600 
rpm, never uncrated, heavy duty. . 775.00 
SIL ENT CUTTER: Buffalo 243-T, 
Recond. & Guar., tilting type, new 
BD nt ctipnnnsbhebene e8snxe4 : 
SILENT CUTTER: Buffalo 243-B, 20 
HP motor, recond., guar., extra new 
set of knives......... ‘ 
SILENT CUTTER: Buffalo #38, with 
CNN, BRUNE, 9.660260604000006 ° 
7262—STUFFER: Randall, 100+. 
7270—SMOKEHOUSE: Metal, 4%” 
insulation, 56” deep, 6’ door, 
long smokesticks, complete 
burners ...... CCeERESD E> 6%. 
COMBINATION SAUSAGE UNIT 
Boss #27, Combination Silent Cutter 
& Meat Grinder, direct-coupled to 5 
HP motor, plus extra cylinder....... 


Killing Floor & Cutting 
HOG CASING CLEANER: Complete 
4) 4 ae 
PECK CUTTER: Anco, comple te ‘with 
galv. perforated cylinder, Washer 30” 
dia. x 8’ long, 15 HP motor, with 
steel frame, 60’’x59’’x49” . 1400.00 
HOG HOIST: NEW, Anco ‘#63, 21’ 
height, rh except motor. Bids requested 
7249—BAND SAW: Jones Superior, 36’, no 


000.00 


7351 
26.00 


600.00 
7305 


7031 


1100.00 
6980. 


1250.00 
6238 
750.00 
. 350.00 
’ ‘asbestos 
for 28” 
with gas 
250.00 
6998 


540.00 


255. 


-$ 100.00 


7356- 


7192 





BES 0 od nenkne sk sankged veneneceres 65.00 
Miscellaneous 
6332—HAM & BACON TRUCKS: NEW, = 
Deep Body, with Pneumatic rubber 
Ce WON. GE, 5 6c ccncusscecened 85.00 
6682—FLAKE ICER: York, 1 ton cap., 
Model Flakeice DER-10, Ser. 2126968, 
guar. to be in perfect operating cond., 
75 to 100% cap./hr., 24x36x66..... 850.00 
AMMONIA COMPRESSOR: York, 
late style, 644x644, D-8, 40 HP motor, 
with coils, blower, shell & tube, con- 
denser & receiver, ASME Label...... 3000.00 


1 h 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, IL. 





Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
Wn of surplus and idle equipment are 
solici 


BARLIANT AND COMPANY 


—@- «ome exc fe, 


7070 N. CLARK ST. + CHICAGO 26 ,1LL, © SHELORAKE 3319 


SPECIALISTS 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 
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Wflls 
PROTECTIVE 
APRONS 


MADE WITH CARE 
FOR YEARS OF WEAR 


Whatever your industrial apron needs, 
Sawyer has the answer! Highly special- 
ized in this field, Sawyer, backed by more 
than a century of experience in manufac- 
turing protective wear, has developed a 
sturdy line of tough, long-wearing aprons 
that are designed for specific worker protection! 


Tool shops, manufacturing laboratories, 
dairies, chemical plants, bakeries — these 
are only a few of the industries Sawyer 
serves. It'll pay you to try Sawyer’s FROG 
Brand aprons (oiled) or Sawyer’s LIGHT- 
HOUSE Brand aprons (rubberized), The 
Sawyer price is right! 


STYLE G-58 
Size 33” wide 
45" long 
Reversible 
Yellow Only 


STYLE 476 
Size 33” wide 
45" long 
Rubberized; Colors: 
Yellow - Black 


The H. M. SAWYER & SON COMPANY 


CAMBRIDGE, MASSACHUSETTS 


@ 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Advanced Engineering ee, 
Air Induction Ice Bunker Corporation 
Allbright-Nell Co., The 

Aluminum Cooking Utensil Co 
American Can Company 

American Meat Institute 

Anchor Hocking Glass Corporation 
Armour and Company 

Asmus Bros., 


Barliant and Company 
Batavia Body Company, Incorporated 
Buildice Company, Inc 


Capitol Livestock Co 

Carrier Corporation 

Central Livestock Order Buying Gemeany - 
Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co 

Cohn, E., & Sons, Inc 


Daniels Manufacturing Co 
Diamond Crystal Salt Division—General Foods Corporation. 
Dupps, John J., Company 


Early & Moor, Inc 
Edwards, H. H., 


Fearn Laboratories, Inc 

Felin, John J. & Co., Inc 

Fowler Casing Co., Ltd., The 

French Oil Mill Machinery Company..... 


Gaylord Container Corporation 
Girdler Corporation, 

Globe Company, The 

Gordon, J. M., Company 

Great Lakes Stamp & Mfg. Co. 
Griffith = “0% Inc., T 
Grueskin, E. N., 


Ham Boiler acne 

Heller, Louie, and Sons Inc....... 
Holly Molding Devices, Inc......... 
Hummel & Downing Company 
Hygrade Food Products Corp 


International Harvester Company........ 
International Salt Company, Inc........... 


James, E. G., Company 


Kahn’s, E., Sons Co., 

Kellogg, Spencer and Sons, 
Kennett-Murray & C 

Kold-Hold Manufacturing Dempeny - 
Kurly Kate Corporation 


Land O’Lakes Creameries, Inc 

Legg, A. C. Packing Company, Inc.... 
Leisenheimer, George, 

Leland Detroit as; Co 

Levi, Berth & Co. 


Marathon paenenae or aie 
Mayer, H. J. & Sons Co., Inc. 
McMurray, L. H., Inc 

Meyer, H. H., Packing Co., The. 
Milprint, Inc. 

Mitts & Merrill 


New York Tramrail Co., I 


Oakite Products, Inc 
Omaha Packing Company 
Orr & Sembower, Inc 


Peters Machinery Company 

Philadelphia Boneless Beef Co., Inc 

Pick Manufacturing Company agiaiee 
Pittsburgh-Erie Saw Corporation............ 
Preservaline Manufacturing Co., 


Rath Packing Co. 
Rempe Co. 
Reynolds Electric Company 


Santiago, A. H., Trucking Gemeeny 

Sawyer, H. * & Son Co., 

Sayer & Co., 

Schluderberg, Win. —T. J. Kurdle Co 

Smith’s, John E., Sons Compan Second Cover 
Solvay Sales Division, Allied “Chemical & Dye Corporation .67 
Southeastern Live Stock Order Buyers 62 
Sparks, Harry L. & Company 

Specialty Manufacturers Sales Co 

Stanco Distributors, Inc 

Stedman’s Foundry & Machine Works 

Steelcote Manufacturin 

Sucher Packing Co., The 

Superior Packing Company 

Sutherland Paper Company 


Townsend Engineering Company 
Vibbert and Sons 

Wilson & Co 

Worcester Salt Company 


While every precaution is taken to insure accuracy, we not guar- 
antee against the possibility of a change or omission in *“és index. 
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